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Definite Conditions 


may be banked on 

for definite results. 
When buying 
American Cans you are 
getting insurance 

at our cost. If one 
factory burns, we have 
others to which orders 
are transferred. 


These are Definite Working Conditions 


AMERICAN CAN CO. 


Chicago NEW YORK San Francisco 


Baltimore Montreal 
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THE Canning TRADE 


Zastrow’s Oyster Steam Box. 


Improved Square Oyster Steam Box. 


THESE BOXES are made square, so that when the square cars 
filled with oysters are run into them, they fill the Box as full as prac- 
tical, thereby leaving very little unused space for the live steam to 
fillup. They are made of % inch plate steel, riveted together with 
3 inch rivets, all seams and joints are fitted and caulked carefully, 
the frames are filled with packing and fitted with two swingiug 
doors, the tracks are securely fastened to the heavy angles forming 
the corners of the Box. Every Box is furnished with steam pipes 
fitted to Box, safety-valve, steam gauge and all vaives necessary. 
They are generally made 25 feet long, 30 inches wide by 31 inches 
high inside, to hold three 8 ft. cars, but are made to any 
desired length. 2 


GEO. W. ZASTROW 
MECHANICAL, ENGINEER 


1404-1410 THAMES ST. BALTIMORE, MD. 


The Blakeslee Simplicity 


CAN-RIGHTING MACHINE 
Is Right in Every Respect 


It will save its cost in 
one season in the aver- 
age canning factory. 
For prices, terms, etc., 


address 


A. K. ROBINS & CO., 


Agetus tor Baltimore District 


or the manufacturers 


BURDEN & BLAKESLEE 
Cazenovia, N. Y. 


WHEELING CANS 
are made from Prime 
Tin Plates throughout 
and are strictly outside 
soldered. 


Oliver J. Johnson, President 


Johnson-Morse Can Co. 


A. A. Morse, Vice-President 


Wheeling, W. Va. 


WHEELING CANS 
represent the very high- 
est type of fruit can in 
workmanship and ma- 
terial. 


SUCCESSORS TO 
Wheeling Can Co. 
Wheeling, W. Va. 


La Crosse Can Co. 
La Crosse, Wis. 
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THE Canning TRADE 


NOTICE CANS 
TRAVEL CLOSE 
TOGETHER, 
SAVING LOTS 
OF STEAM 


OVER 100 
SOLD LAST 
YEAR 


AYARS EXHAUSTER with Top Removed 
‘Burnham & Morrill Company 


Hermetically, Sealed Food Products, 
CORN: ‘PARIS SUCCOTASH 


-FISH FLAKES: -PORK & BEANS: 
CLAM” Sui "LOBSTERS: ‘LIMA BEANS 


CLAM CHOWDER : BLUEBERRIES * CRANBERRY SAUCE 
Ayars Machine Company, Dec. 31st, 1912 
Salem, N. J. 


Gentlemen: 
Exhaust Box furnished us this meen worked to our sesene 
satisfaction and enabled us to 
Yours very 
BURNHAM & MORRILL COMPANY 


President 


STORAGE SOLICITED 


BROKER, CANNER & DEALER IN 


Ae, TAN; CANS, 
ry? SL 
Ayars Uachine Company, nue Wud, December 23, 1912. 
em 
Gentlemen: 


During the season of 1912 we used 
they gave us perfect satisfaction. Seven of your Exhausters and 


Yours. very 4 


Ayars Machine Company, nes 


BROWN, BOGGS CO, Lrp., HamiitTon, Ont., Sole Agents for Canada. 
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THE Canning TRADE 


Any Canner or Can Maker located on the Pacific 


Coast, no matter where, regardless of size, is in 
my territory. If | have never supplied your wants, 
then give me a trial. Those Canners now on my 
e. books know that | represent the biggest, best and 


safest manufacturers Catering to the Canning Industry. 


R 
E. J. JUDGE, S4N, FRANSISCO 
REPRE SENTING 


Sprague Canning Machinery Co. Tacks Manufacturing Co., (Pastes) 
Torris Wold & Co., (Can Making Machinery) J. F. Haller Co., (Washers and Fillers) 


WOLD TORRIS WOLD & COMPANY WOLD 


218-230 N. JEFFERSON ST. CHICAGO, ILL. 


SANITARY 
CAN 
MACHINERY 
THAT IS Sanitary Can Lock and Lap Seamer 
EFFICIENT 

DURABLE Just as it was seen at the Conven- 
; tion. It is well built, Smooth Run- 
Is our No. 79 Lock Seamer without AND ning and guaranteed to do the work. 
the Soldering Device. It is used and SIMPLE You can depend on this machine to 

| recommended for Baking Powder, work when you want cans. 

r Coffee and other Dry Can Bodies. —_—— 


MAKERS OF HIGH ‘CLASS, HIGH SPEED 4 
WOLD] AUTOMATIC CAN MACHINERY, PRESSES and DIES | WOLD 
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THE Canning TRADE 


STICKNEY 
SYRUPING MACHINE 
$125.00 


Instantly adjustable while run- 
ning. Will handle one, two or 
three pound cans, and do per- 
fect work. 


CONDENSED MILK 
FILLER 


Standard machine of its class, 
in use by all the largest 
concerns. 


ro 

ld 
= 
= 


SPECIAL FILLING MA- 

CHINES for any purpose or 

capacity. EVAPORATED 

CREAM, !BAKED BEANS, 

FATS, OILS, MUSTARDS, 

> i etc., in round or square cans 
or glass jars. 


Special Agent SPRAGUE CANNING MACHINERY COMPANY, 
—FOR— 
NEW ENGLAND STATES. 


B. Z. TERRY, Pres. A. C. TERRY, Secty. & Treas. 


FLUX 


The smallest single item of ex- 
pense in your factory require- 
ments, but very important. 


Why not have the best 


‘“‘There is no other best, nor 
any just as good’’—as 


ANCHOR BRAND No. 2 


Brann 


@RADE WARK 


NON-ACID 
SOLDERING FLUXES 


Especially adapted for use on Hawkins’ or 
Ayars’ Cappers. Also the best hand cap- 
ping flux on the market. 


Very Efficient in Producing a Perfect Seal— 
A record of only one-twentieth of 1 per cent. 
Jrom leak loss, hence by far the cheapest and 
most economical known flux. 


SHIPMENTS MADE DAY ORDER IS RECEIVED 
WIRE YOUR ORDER AT OUR EXPENSE 
GARDEN CITY LABORATORY 
Long Distance Phone, Yards 554 
612 W. 43rd STREET CHICAGO 


Oyster Steam Box 


With Improved Hinged Door; Making the 
Work Lighter and Quicker. 


Edw. Renneburg & Sons Co. 
Machine and Boiler Works 


WORKS: 


ATLANTIC WHARF 


Boston & Lakewood Ave. 


OFFICE: 


2639 BOSTON ST. 


Baltimore, Md. 


ATLANTIC CANS 


SWEET POTATOES 
SURE CONTAINERS 


Highest Quality 
Cleanliness 
Prompt Service 
ORDER NOW 


ATLANTIC CAN CO. 


BALTIMORE 
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THE Canning TRADE 


tomatoes 
can’t be too dirty=nor 
too ripe for this machine 


Cleanest=SimplesteCheapest 


We can clean it easily, cheaply and thoroughly—the tenderest tomato coming into your factory. Due to the fact that the 
temato with our method of washing and scalding is not moved after it enters the machine we can say to you with the utmost 
assurance that we can thoroughly wash and scald over-ripe, tender stock and injure it not at all. The dirtiest tomato grown 
will be the very cleanest kind of a tomato when it leaves this sanitary washer and scalder. Frequently you find dirty tomatoes 
which are too tender to wash or scald without a big shrinkage loss; we can help you. Between your old style outfit and this 
new, sanitary device there is a difference which means many things to you. Lying in one position on an open, endless wire belt, 
traveling through washing after washing without moving, tomatoes are absolutely clean when they leave this machine. Then 
there are those cracked tomatoes—the washing action of this machine washes the dirt oud of the cracks—we guarantee it. 

It’s the same with scalding, the work is perfect; instantly variable to suit different conditions—you can scald _ precisely 
as you see fit. 350 of these machines will be in use this season—the first out-and-out sanitary system; something that will give 
you big capacity, thorough washing and scalding and years of perfect service. Talk this over with us now. 


—_water and steam 
used but once, no filth Big capacity 
with little care 


Figured in bushels per day we can 


One clean bath after another, noth- 
ing but clean water can reach the to- 
matoes. How much different from the 


old methods where tomatoes were im- 
mersed in filthy, contaminated water; 
our system is sanitary in every sense. 
This is also the same with the scalding 
—pure steam scalds the tomatoes, then 
escapes—the cleanest method of today. 


show you greater capacity with less 
care and attention than you can equal 
with any other two outfits on the market 
at the present time. In this one respect 
alone this outfit will pay for itself in a 
very short time. 


HUNTLEY MFG. CO., Silver Creek, N. Y. 


Cc. J. GROAT, 601 CONCORD BLDG., 


PORTLAND, ORE. 


| 
eel MONITOR-THOMAS” SANITARY WASHER AND SCALDER. 
mit 
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POLP CANS 


Five Gallon Rectangular 


OF... 


Onusually Good Quality 


SOUTHERN CAN CO. 


BALTIMORE, MD. 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


3usiness has been very slow getting its stride after 
the long rest of last week, but the generally increasing 
strength of all articles in the canned food lines has helped 
to instil new life into operators. Business has been good 
and buyers are showing much more interest than for 
many months. This is a natural result from the increased 
confidence of all holders, for an advancing market always 
holds interest, and must do so this year in particular, 
when stocks in general are in such short supply. In fact, 
this latter consideration is one of the surprises of the mar- 
ket, and that is that jobbers are not more heavily loaded 
than they are. A great many operators during the past 
few months have tried to explain the quietness of the 
market and the smallness of the orders with the statement 
that the jobbers were well supplied, and, therefore, could 
not be induced to buy heavily. It now develops that as 
a rule the jobbers, and even the retailers, are not well 
stocked, the goods having actually gone into consump- 
tion. With the holders refusing to part with their goods 
except at full prices, and in many instances at advances, 
and all indications pointing to further advances rather 
than any posibility of decline, the jobbers have com- 
menced to hedge, and are seeking to cover their require- 
ments as quietly but as quickly as posible, so as not to 
be caught by further advances. 

There have been no sudden or spasmodic advances, 
but rather a gradual hardening of prices, followed by ad- 
vances of 2% to 5c., and promises of still higher prices. 
This is seen in most lines. 

The short pea pack of the East has been followed by 
a short pea pack in Indiana and the Central West, with 
the quality impaired through the severe hot and dry 
weather experienced there. The result is better prices 
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6 | THE Canning TRADE 


for standards, and the beginning of a scramble for the 
better grades. Wisconsin has about finished its pack of 
Alaskas, and while the early packings were quite good, 
the later peas were hurt by the extremely hot weather. 
Writing under date of July 9th, the Crary Brokerage Co. 
say: 


“The continued hot weather has gotten in its 
deadly work, and although the ground has been 
in fair condition and not suffering from lack of 
moisture, and the vines have been in good condi- 
tion, the peas have literally cooked in the pods, 


the intense heat turning the sugar into starch and 
making the peas hard. As a result, the later 


packing of Alaskas shows very little of fancy 
quality, but a fair amount of very good Extra 
Standard quality. Green peas cannot stand day 
after day of temperatures ranging over 100 de- 
grees and still retain their tenderness and succu- 
lence. 


’“The sweet peas are still in the making, but 
rains and cooler weather since the Fourth will 
undoubtedly have a beneficial effect. Next week 
we will be able to tell more about this variety. 
In the meantime it is a foregone conclusion that 
Fancy Peas will be scarce, and it is reasonable 
to expect that prices will go up, as they have for 
the two years past.” 


In their wire of Friday they say that there will be 
short deliveries of Fancy Alaskas, but full deliveries of 
standards, and that the demand is heavy for fancy pack- 
ings. 

New York State, according to latest reports, is doing 
well with its pea pack, which commenced about the first 
of the month. Indications point to a normal pack in the 
state and of good quality. 

The week in this section has been rather beneficial 
than otherwise for tomatoes, and the crop has made prog- 
ress. There has been some remarkably cool weather ex- 
perienced since our last review, which should have helped 
out the small and struggling tomato vines, and there has 
been quite a good supply of moisture. This latter has not 
been as generally distributed as it might have been, some 
sections having to go without it, and New Jersey seems 
to have suffered particularly in this respect. Everywhere 
the plants are small and backward, and we have heard 
complaints from Jersey that some fields where the plants 
showed better growth are very poorly set with fruit, the 
high winds and several severe hailstorms having knocked 
the blossoms from the vines. But the vines are not dead 
yet, and a tomato vine is like the old proverbial Indian. 
From the Peninsula have come reports of serious damage 
due to the black rot. A visitation of this dread disease 
leaves no chance of a crop, and the only question is as to 
its extent. 

In the Central West they are crying for rains, the 
drouth in most sections continuing up to the present, and 
yet during the week some sections have been well sup- 


plied. This is the case in the northern part along the 
Lakes and up in Michigan and Wisconsin, where good 
rains have been experienced; but further south and west 
they complain of a continuation of the drouthy condi- 
tions, and much harm is being done to growing crops, 
with the possible exception of corn, which glories in the 
heat, though would be much benefited by more moisture. 


Even California has been suffering from too much 
heat, and the results are being shown in the quick ripen- 
ing of fruits. This means that there will be an oversup- 
ply of small, inferior fruit, with a very small supply of 


choice fine fruits, which must result in the pack of the 
finer grades falling short. Many packers already realize 
this and have advanced their prices on pears and apricots 
above Association prices, and further advances are ex- 
pected. 


The corn crop, on its greatly reduced acreage, is re- 
ported doing well in all sections. That the acreage is 
materially reduced is now known, and in most sections 
the reduction amounts to nearly 50% from last year’s 
acreage. Some sections, and mainly in the East, have cut 


their corn acreage but little. However, these sections 
supply only a small portion of the total pack of corn, and 
can have little or no effect upon the general total. The 
corn market is gaining strength each week, and has ad- 


vanced now to approximately 55c. factory as a general 
price. The end of low-priced corn has been reached, and 
depending upon the quality of the pack this season, it is 
only a question as to how high the prices will go. 

Tomatoes have been coming to this market in quite 
good supply this week, and of very poor quality and very 
high in price. They have been quoted at 75c. per basket 
for stock which could not produce better than a second, 
and, as one party called them this week, it would be 
stretching somewhat to call them a third. Yet it was said 
some packers would take them and begin packing, but we 
have not cared to confirm this. 


As we have said, the market was quite active, orders 
being larger as a rule than usual, and coming from all 
sections of the country. The known supply of spot to- 
matoes in this section is very low, and all holders are 
firm for at least 85c. for anything like standard quality. 
In the West their price is quoted at 87%c. to goc., and is 
strong. 

A matter of interest is found in the tin market, which 
has been rapidly declining within the past two weeks, and 
is lower today than for some years. Apparently the tariff 
agitation is having some effect. 


PRE-COOLED FRUIT. 


Precooled berr’es are now being shipped from Sebastopol, 
Cal., to Eastern cities, the new big cooling plant having just 
been constructed there under the supervision of a United States 
Government expert. Formerly Denver was the most distant 
point to which California berries could be shipped. 


| 
| 
. 
| 
aye 
an: 


The New York Market 


Business resuming its normal condition—Tomatoes gaining strength—Packers not taking 


further futures at old prices—New York State packers not offering peas—Corn has 


gained strength— Noted in the market. 


ag 


New York, July 11, 1913. 


The Market.—While complete adjustment has not 
followed the disturbance due to the unusual combination 
of holidays last week, interest has revived and business 
has gone on about as usual so far this week. Stocks in 
first hands are light and consumptive demand forces pur- 
chases as fast as wanted. In general conditions are rea- 
sonably satisfactory to holders and they remain firm in 
their views on prices. In most varieties the season for 
shading values has apparently passed, and the situation 
offers nothing to indicate that quotations will go down 
again. Moreover, in some lines packers are withdrawing 
prices and offerings and refusing to accept further orders 
until they have more accurate information regarding the 
probable output. 

Tomatoes.—The market is firm for spot standard No. 
3s and a good many bids of 82%c. have been declined. 
For goods acceptable to jobbers 85c. is asked, and at this 
writing that seems inside. A fair call is noted, chiefly in 
smal! lots, and a good many parcels have changed hands 
in the past week. The movement for shipment to other 
markets is in fair volume, as well. No. 2s are going out 
steadily at 624%4@65c. and for No. 10s $3.25 f. o. b. factory 
is inside, with the tendency upward. For futures demand 
appears about steady, and it is harder to find sellers of 
No. 2s at 60c., 80c. for No. 3s and $2.45 for No. 10s, Pack- 
ers say they are well sold up on contracts and are not 
especially anxious in most instances to take on more. 

Peas.—The market has assumed a better tone. Re- 
ports from the West are not altogether assuring, and the 
up-State packers are withdrawing offerings. The Michi- 
gan crop is reported favorable, and New Jersey is putting 
up a good quality crop, though it will be somewhat re- 
duced as compared with previous years. Western and 
State peas, new crop, are offered for New York delivery 
as follows: Alaska, No. 1, $1.75; No. 2, $1.50; No. 3, 
$1.20; No. 4, $1.00; Admiral, No. 1, $1.75; No. 2, $1.50; 
No. 3, $1.35; No. 4, $1.25; No. 5, $1.10. New pack South- 
ern goods are offered at 80c. for standards and from that 
up to $1.30 for sifted f. 0. b. factory. 

Corn.—All stock is held up to outside figures. Maine 
fancy moves out under a fair demand at $1.05 inside. Buy- 
ers are not especially active, pending a better knowledge 
of weather and crop conditions. For fancy Southern 
Maine style the price asked is 60@65c. laid down. Ordi- 
nary grades are held with more confidence at 624%@55c. 
f. o. b. factory. No business of importance has been done 
in futures. 

String Beans.—A fair business is reported at sub- 
stantially previous prices. Not much activity at present, 
and conditions are much the same as they have been here- 
tofore, 

Spinach.—A fair trade is reported and the ideas of 
sellers are stronger on the general offerings of both 10s 
and 3s. Buyers are interested in small quantities only. 

Succotash.—Old stock is held with confidence and 
prices rule relatively high and steady. 

Sweet Potatoes.—Conditions are unchanged. Hold- 
a are not anxious sellers, but business is upon a narrow 

asis. 

Fruits.—Based on opening prices California pack are 


Reported by Telegraph 


selling well and numerous important orders have been 
booked by local jobbers. So far as can be learned the 
active demand has not yet led to a withdrawal of prices 
in any quarter on the Coast. Supplies seem sufficient to 
satisfy all requirements. Some large holders are reported 
still holding off on some grades in peaches and apricots. 

Peaches.—A good interest has been shown in spot 
goods based on $1.35 for No. 2% extras, and $1.60 for 
No. 2% extra standards. Southern grades are held 
firmer, but no change in prices has occurred. 

Apricots.—Standard 2%s are held at $1.55 here for 
old pack. For this year’s pack no important demand has 
been made. The situation offers no feature of interest. 

Pears.—A fair call is reported and stocks are in small 
compass. Buyers would be pleased to secure further sup- 
plies at present low range. 

Pineapples.—The market is firm and Hawaiian stock 
is especially wanted. Holders are not urging sales and 
business is done in small lots principally, 

Apples.—State No. 10s are firmer, with top prices 
paid for fancy grades. It is daily becoming more difficult 
to find sellers of fancy below $2.50 delivered. Not much 
is doing in futures at $2.25@2.30, the opening prices. In 
other packs very little business is reported. 

Salmon.—Spot and future fish remain firm at quota- 
tions and sales are more at full prices. At the opening 
prices on Columbian River the market is fairly active. 
Buyers appear to have satisfied most of their require- 
ments on halves at No. 1 flats at the opening basis. Pack- 
ers will deliver pro rata on all sizes. A fair business is 
noted in red Alaska, both talls and flats, at $1.40 outside 
for talls. Medium reds are dull at 90c. Coast advices re- 
port a firm market there on all grades. 

Sardines.—A fair demand is reported for domestic 
fish and the market is firm. The pack is reported very 
light, with no indication for increase. 

Shrimp.—The market is steady at $1.05 for No. 1 and 
$2.05 on No, 1% here. 

Oysters.—Most holders report no demand. 

Lobster.—Stock is scarce and prices are high. 


PICKED UP IN THE MARKET. 


Telegrams from prominent Columbia River salmon 
packers say that the run of fish continues very light. The 
demand for flats continues active and exceeds the supply 
of fish here. It comes forward only in occasional car lots. 

Cables to the Tokstad-Burger Company from their 
Haugesund offices are to the effect that the run of fish is 
very light and the quantity of sardines packed to date is 
small, The cheaper grades of fish are especially scarce. 
The season during which the fish may be packed is now 
about over and it will be impossible to fill existing orders, 
it is said. All the fish taken during the remainder of the 
season will have to go for the better qualities. 

George G. Worthley, the well-known Matawan (N. 
J.) packer, was a visitor in the New York canned foods 
market during the week. He says that fruits and berries 
in his section promise little or nothing. But tomatoes 
seem to be coming forward more rapidly than a week ago. 
“You can see them grow by the minute,” he said. He 
looks for about an average crop in his vicinity. 
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Courtney C. Houck, of the canned foods brokerage 
firm of M. W. Houck & Bro., isin Bathe, Me., whither 
he went to witness the launching of a_five-masted 
schooner Which is to bear his name. It marks the hun- 
dredth ship which has been built and put into commission 
by the G. G. Deering Company. When in service she 
will ply between Baltimore and Tampa, Fila. 

State packers of.peas who have been offering - from 
1,000 to 5,000 cases of peas for delivery after filling con- 
tracts, are withdrawing such offers. They find, after ex- 
amining their fields, that the outlook is less promising 
than they expected. A number of inquiries for No. 10s 
have failed to bring out replies from packers. Wisconsin 
and Middle West packers are offering ‘next to nothing. 

C. A. Rollins, of Columbus, O., spent part of a day in 
the New York grocery trade during the week. 

Thomas F. Spencer, manager of the Seattle offices of 
the Kelly-Clark Company, is in New York, making his 
headquarters with the Corby Commission Company. 

It is said that so far no buying‘of No, 10 future Cali- 
fornia apples at opening basis. The prices are: Stand- 
ards, $3.25; extra standards, $3.75, and extras, $4.00, all 
f. o. b. coast. 

A bid of $3.25 is said to have been declined on a block 
of several thousand cases of No. 10 tomatoes f. 0. b. fac- 
tory. Some holders are reported to have declined $2.40 
on 10,000 cases of future No. 10s, Maryland pack. 

The Columbia River Co-operative Packers’ Associa- 
tion has named these prices on 1913 pack Chinook sal- 
mon : No. 1 talls, $1.85; No. 1 flats, $2.00; halves, $1.17%, 
all f. 0. b. coast. These figures are 5c. lower on talls and 
7%c. lower on halves than the prices made by the Co- 


Jumbia River Packers’ Association, 


Advices from Eastport say that the total pack of sar- 
dines to date is less than half what it was last year at the 
same time. 

John A. Langley, of Syracuse, N. Y., who has been 
spending a portion of the week in the New York trade, 
says that in his section there will be a good pack of all 
grades of Alaska and sweet peas if the weather continues 
favorable. The quality promises to be better than last 
year. 

Reports from Maryland are to the effect that the old 
tomato pack in both No. 10s and No. 3s is more closely 
cleaned up than at any time within the past three years. 
It is said that packers are unwilling to shade 85c. for 3s 
and $3.25 for No. 10s. Further advances are likely. 

One sale of 2,500 cases of old pack No. 3 tomatoes 
was reported at 82/c. f. o. b. factory. 

A bid of 50c. was declined on a block of 5,000 cases 
of Southern Maine style pack corn. The holder asked 
f. o, b. factory. 

J. T. Wilkinson, of Buffalo, spent a larger part of 
one day in the canned foods market during the week. He 
reports a large demand for pink salmon at 75c. He said 


‘that little stock can be found below 80c. 


One of the large Indiana pea packers has notified his 
New York brokers that he will not deliver to exceed 80 
per cent. of his contracts this season. 

New Jersey canners report that the hot weather is 
injuring their crops badly, and following the cold, wet 
a they do not look for anything near an average 
yield. 

Reports from Wisconsin are to the effect that the dry, 
hot weather is maturing the crop too rapidly, and that 
canners will have difficulty in caring for it as it comes in. 
The pods in some instances are turning too yellow. The 
Indiana and Illinois crops are turning out 20 to 30 per 
cent. short. This seems to make little difference to buy- 
ers, who are still indifferent. 


Brokers here are estimating the probable tomato pack 
at 10,000,000 cases, based upon information received from 
packers, 

George Comstock, of the Comstock, Willett. Com- 
pany, Bridgeport, Conn., was a buyer of canned foods this 
week. 

Robert J. Purdy, of the Colonial Conserve Company, 
Philadelphia, was a trade visitor during the week and 
spent a portion of the time with the firm’s New York 
agents, North & Dalzell. 

Grafton Johnson, the big Western canner, has been 
in New York the past week, visiting J. M. Niece & Co., 
his New York representatives. 

Sidney Thursby, of Kemp,Day & Co., and Mrs. 
Thursby, are in Saratoga for a brief vacation. 


John C. Juhring, president of Francis H. Leggett & 
Co., is rather more optimistic than some regarding the 
prospects for fall trade. He thinks, too, that the past six 
months have been better than most people think. “Just 
as soon as the politicians at Washington decide to put 
through the tariff bill, the currency bill and give the rail- 
roads a chance to live, business will revive. We hope 
this will be done in time for the fall activities.” 


Holders of Bartlett pears are interested to hear from 
California that the crop in some sections is cut at least 
one-half. 


From Manitowoc, Wis., comes the report that ex- 
cessive rains, followed by extreme heat, have caused 
many pea fields to turn yellow. Alaskas germinated well, 
but rains and hot weather have injured them somewhat. 
Sweets come up thin and are maturing slowly, and it, 
looks now as though the pack along the lake shore would 
be smaller than last season. All indications are that the 
Wisconsin pack will be shorter than last year. 

Reports from Eastport say few fish are running and 
the pack to date is the lightest on record. All offerings 
are quoted subject to confirmation. 

C. A. Clark, of Oneonta, N. Y., was a visitor in the 
grocery trade. 

Reports from up-State interests are that operators in 
No. 10 apples refuse to sell futures below $2.40 f. 0. b. fac- 
tory. Some sales were made early in the season at $2.25 
factory, but when it became known that the Baldwin crop 
is a failure, packers advanced prices. 

Wires from San Francisco say that no red Alaska sal- 
mon can be secured from first hands at less than $1.25 
f. o. b. coast. 

J. J. Young, formerly with the Pacific Coast Con- 
densed Milk Company, has joined the Philadelphia sales 
force of U. H. Dudley & Co. 


A large Michigan pea packer writes his brokers here 
that the Alaska pack is over and has yielded about 50 per 
cent. of what was expected. The canneries are now run- 
ning on sweets. There is no estimating what the yield 
will be, for the weather is extremely hot and dry. It is 
safe to say, however, that it will scarcely exceed 50 per 
cent. of last year. 


A letter from Wisconsin says that packers are en- 
countering dry, hot weather and will be forced to throw 
out the product of hundreds of acres. If the present hot 
weather continues, it seems safe to say that the Wiscon- 
sin pack will not be 50 per cent. of expectations, or last 
year. 


Recent showers in the pea-growing sections of New 
Jersey and New York have helped some. The early peas 
were nearly all packed, but the later varieties have been 
benefited by the showers and the output will be larger be- 
cause of them. Packers are indisposed to attemut an esti- 
mate at present. “HUDSON.” 
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The Cans Still | 
BLISS Sanitary Can Double Seamers 


BLISS No. 31-K Automatic Double Seamer, 
seams 35 to 50 ends a minute, the can standing still 
during double seaming. It is especially adapted for 
Nos. 1,.2 and 3 cans, and halves, flats and talls. 
Two seaming rolls are used for each operation doing 
the work twice as fast as if done with one roll. 
The continuous chain feed delivers the can to the 
device for rounding and holding during double 
seaming,—‘‘no spills’’. The covers are fed auto- 
matically. 


BLISS No. 42-K Semi-Automatic Double Seamer 
seams about 20 ends per minute, the can standing 
still during double seaming. It will handle cans 2% 
to 65s inches in diameter by 2 to 10 inches in height. 
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Patented 
“BLISS” No. 31-K 


Patented 


“Builders of the Complete Line” “BLISS” No. 42-K 


E. W. BLISS CoO., 25 apAMs sTREET, BROOKLYN, N. Y. 
Representatives for Chicago and vicinity: STILES-MORSE CO., 565 West Washington Street, Chicago, Ill. 


FIRE INSURANCE 
CANNERS EXCHANGE SUBSCRIBERS 


AT 
WARNER INTER--INSURANCE BUREAU 


THE RESULT OF aaa ae JANUARY 1, 1913 


Insurance in force - $20,621,472.15 
Cash Assets - - 318,078.85 
Cash Savings 355,000.00 
Losses paid in five years - 306,838.67 


RESULTS ARE PROOF 


FOR FULL PARTICULARS, ADDRESS 


LANSING B. WARNER, Incorporated Attorney 
111 W. MONROE STREET, CHICAGO 


ADVISORY COMMITTEE FOR CANNERS EXCHANGE SUBSCRIBERS 


FRANK VAN CAMP, Chairman WM, R. ROACH GEO. G. BAILEY, Treasurer 
Indianapolis, Ind. ‘ Hart, Mich Rome, New York 
L. A. SEARS, T. HERBERT SHRIVER LANSING B. WARNER, Secretary 


Chillicothe, Ohio Westminster, Md. Chicago, Illinois 
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The Chicago Market 


Told in hot weather style—Parvum in Mylto Matters of interest here and nearby — Sug- 


gestions to packers ‘The atfitude of jobbers—Prospects bright. F 


Reported by Telegraph 


Chicago, July 11th, 1913. 

The Weather.—We have had cool weather, followed 
by warmer temperature and heavy rains, during the week. 
It might be called model growing weather. 

I am tired of this ding-donged, side-head style of re- 
view and am going to write a common, gossipy talk for a 
while regardless of order, regularity or consequences. I 
will try to tell the truth as I learn it, but cannot positively 
guarante it, as the weather is most too hot to adhere ab- 
solutely to high moral principles. 

Michigan has packed a big lot of cherries in all styles, 
pitted, unpitted and in all sized cans, but her packers have 
sold out, so we are told. They are through packing, and 
made low prices and have closed out or very nearly so. 

Canned gooseberries in No. 10 cans are not salable 
to Chicago jobbers at any price. No one wants them; 
bakers, restaurants, everybody turns them down. The 
fact is that gooseberry pie has been superseded by cherry 
pie and canned pitted cherries now sell enormously. 

There is a heavy shortage in No. 10 peas of all grades, 
and some packers who have contracted to pack theni have 
fallen down badly and are trying to buy, but without 
success. 


Spot tomatoes are scarce and wanted, but wholesal- 
ers are buying of each other and buying some back from 
customers. This process keeps them supplied and out of 
the market for Eastern purchasers. 


Canned corn is firm, but apparently uninteresting to 
local buyers. They bought up cheap lots speculatively, 
and have gone to sleep and forgotten about it for the pres- 
ent, until the market improves. 


Canned salmon is moving slowly, too slowly to be a 
subject of comment. The process of distribution seems 
to be impeded by the fact that the articie was lifted out of 
the market two years ago by the high price, then imposed 
by the packer, and the demand from consumers killed. 
This necessitates a new educational introductory cam- 
paign to start people to using it as freely as before. 

Canned strawberries are among the scarce articles. 
There are none to speak of in Michigan and offerings of 
nice quality are very hard to find. | 


Colorado canneries are trying hard to get into this 
market with their products and are packing qualities in 
every respect equal to those of California in peaches, 
pears, cherries and apples, and they are packing some 
string beans carefully graded. 

Canned lima beans are in short supply and good de- 
mand. I do not refer to ungraded, white, or soaks. Any- 
body can pack them, and but few want them. I do refer 
to carefully sized and graded green lima beans; more 
should be produced by canners. 


The No. 3 and 4 grades of whole Refugee green 
string beans in No. 2 and 10 cans have been out of the 
market for several months, and impossible to obtain. Cut 
green Refugees have also been scarce. 

In future tomatoes our wholesalers are disposed to 
buy freely, or at least to cover their needs and advance. 
sales to present date. 

It is said that retailers are coming into the market 
more freely with their orders. Weather conditions every- 
where seem to promise well for a crop of tomatoes and 
though confidence in prices is displayed, yet buying is 
conservative, much more so than in previous years. 

Canned apples all sold out clean and the new pack 
will come in on a clean market. 

Southern stock is not wanted or salable in this mar- 
ket. Michigan, New York, Northern Ohio and Maine 
packs are salable, but soft, mushy, flavorless fruit from 
Southern canneries is not wanted and goes begging. 

People have quit talking about American sardines. 
“De Mortuis Nisi Bonum.” 

If canned foods distributors would go to the trouble 
to educate people, through retail grocers, as is the custom 
among manufacturers of fruit jars, there would be a 
heavy incredse in the sale of canned foods. I went into a 
hardware store a few days ago to buy a sprinkling can 
and the proprietor was selling a woman some self-sealing 
patent fruit jars. 

He-had a dozen jars containing fruits, exhibited on a 
rack, and was showing her just what she could do in put- 
ting up goods for herself. 

That wire fence and gimlet salesman had his fruit jar 
story down as pat as a barker for a side show, and what’ 
he said in abuse of factory made canned foods was surely 
a plenty. 

He put over the sale, too, and the woman took six 
dozen jars and believes now that all canned foods are dan- 
gerous. 

The news from Wisconsin is to the effect that peas 
are doing nicely. 

The news from Michigan is that the smaller sizes of 
peas are yielding best, and that there will be a shortage 
on No, 4 and 5 Alaska and No. 5 sweet. 

WRANGLER. 


BATAVIA’S QUICK WORK. 


The disastrous fire at the plant of the Batavia Preserving 
Company, Batavia,, N,,Y., owned and operated by Sprague, 


Warner & Company, of Chicago, for the packing of their 


famous brands of canned and preserved foods, had not com- 
pleted its work before steps were taken to replace the factory 
by a temporary one to handle the crops now ready. It was a 
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LEONARD SEED COMPANY 


226-228-230 WEST KINZIE STREET 


CHICAGO 


Growers of Safe Seed 
THE KIND THAT MAKES A CROP 


LET US FIGURE 
ON YOUR REQUIREMENTS 


PLANT 


Leonard’s Seeds 


NO MORE SWELLS 
SCHAEFERS CONTINUOUS AGITATING COOKER 


PRACTICAL 
AGITATING 
LABOR 
CONTINUOUS 
STEAM a 
GHAINLESS 
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TRAYLESS 
TIME 
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ket for each can, same being rolled back oie forth through seven runs, insuring a uniform 


A spiral, Steam Cooker, having a 
P ft to 20 degrees more heat in center of can in at least 1/10 the time consumed in the ordinary 


cook and obtaining a temperature o 


process. With this machine your swells will not average ene can in ten thousand cases, or 8 A ooo million cans. These are strong 
statements, but they can be substantiated; consequently every Canner should install these ee -~s 
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most unfortunate fire, as the pea crop.was just ready and had 
commenced to come to the factory. The pack of spinach had 
been about finished and many of the small fruits were out pf 
the way, but'all were on storage in the plant, and were lest. 
The fire oceurred-on Thursday, Jithe 26th, end Mr. J. C. Puitz 
hurried at once to the scene, and at once laid plans for the 
erection of the new temporary plant. It is said the company 
has out about .750 acres of peas, most of which are controlled 
under their own atreage,. ‘ut upon the balance df which the 
growers became very uneasy. 


A contractor was set to work designing a building 50x300 
feet, to be built and ready to receive machinery within three 
days. The machinery supply firms showed their grit by jump- 
ing in to help get the necessary. machinery on the site in the 
shortest possible time, with the result that work is now going 
on. Their plant at Middleport handles most of the fruits, the 
Batavia plant having given the majority of its time to peas 
and spinach, beans, etc. The Batavia plant was one of the 
largest and best plants in Western New York, and was but re- 
cently added to in the matter of its mechanical equipment. 
The loss was complete, but covered by insurance. 


The value of Canners’ Exchange is here shown again, as 
we understand much of the insurance was carried in the Ex- 
change. This heavy loss, which has been stated at $75,000, 
coming on top of the heavy loss at the Martin Wagner Com- 
pany’s fire, of which it is said the Exchunge had $45,000, 
might seem to those not familiar with the working of this Ex- 
change to considerably weaken its standing. But such is not 
the case, because all losses are automatically covered, and can 
be paid at a moment’s notice. It is unfortunate that the Ex- 
change had to suffer these losses, thus making a second year 
of large and heavy losses, for in 1912 the Exchange had two 
other large fires, those of the Geneva Preserving Co., and of 
the Van Camp Packing Company; yet its annual statement 


showed a saving of over $400,000 to its members, after de- 
ducting all losses up to the first of the year. From this it will 


.. be seen that even in spite of these two large fires, making total 


losses each, and of a further large fire at the Van Lill Ppegerv- 
ing ©o.;'Baltimore, in January, the Exchange will still be ‘able 
to show a goodly saving to its members, and in no way have 
its soundness and stability impaired. And what may be pos- 
sibly more to the point at the time of such heavy losses and 
disaster, the sufferers dit put to no fnnecessary delay or long 
haggling over whys and wherefores, as is too often the case 
with the old line insurance companies. The money is imme- 
diately available, and of all times when a fire victim needs it 
most is the time usually taken by insurance companies to make 
their delays. 


There is much credit due the Batavia Preserving Company 
for its aggressiveness in immediately re-establishing its plant, 
and in so short a time; but there is possibly more due the ma- 
chinery and supply firms who have made this possible. Such 
work is a credit to the entire industry and shows to what an 
advanced stage the canning industry has grown. 


ENGLISH FRUIT CROP PROSPECTS. 


“A disappointing seeson’’ is the summary of the English 
fruit crop prospects by the London Times of June 16. The 
apple yield will be much smaller than last year. The aphis 
blight on plums and apples, particularly the former, is one of 
the worst ever known, in spite of repeated sprayings in many 
cases. The review concludes: ‘‘No one who has not walked 
over many of the great commercial fruit farms of Kent and 
other counties can form a fair conception of the disappointing 
results of the present season.’’——-Consul General John L. Grif- 
fiths, London. 


special advertising effort. 


shipment. 


Listen! 


The remarkable reception accorded the new Knapp Labeling 
Machines by our old customers as well as new ones is’ certain- 
ly gratifying, particularly as we have recently made no 


Our sales were never so large, the machines never so good. 
Although, we are increasing our facilities for handling this 
increase of business, it is best to order early to insure prompt 
Each machine fully guaranteed. Let us tell you 


more about the KNAPP WAY. 


The FRED fi. KNAPP COMPANY. 
WESTMINSTER, MD. 
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Seattle 


Market 


Consuming demand for Salmon steadily increases—No prices named as yet—Columbia 


River pack disappointing—Sockeyes not running well as yet—Carry over not as 


large as in 1911 and 1912—Largest strawberry pack in history of Washington. 


Reported by Telegraph 


Seattle, July 11, 1913. 


Salmon.—Trade has not been bad during the past 
week. The exceptionally hot weather in the Middle West 
and East has, as it usually does, materially increased the 
consuming demand, according to advices that have been 
received on the coast. This is bound to be felt here even- 
tually. Bad as has been the condition of the canned 
salmon market during the past six or eight months, there 
has never been any trouble with the consuming demand. 
This demand has been steadily increasing. The trouble 
has been very largely due to the fact that the method of 
doing business has changed—that is, jobbers cannot be 
induced to speculate in futures, or, in other words, to an- 
ticipate their wants. Spot goods promise to continue in 
active demand from now until the new fish get on the 
market. Packers can make quick deliveries, and there is 
more reason to expect that the movement will be rather 
free than has been possible for several months. 

Although the Columbia River packers held a meet- 
ing last week, nothing was done toward naming prices. 
The fact of the matter is, the Columbia River pack so far 
has been extremely disappointing. The water has been 
so high that the fish have not run. It is said that packers 
have handled less than half what they should at this time 
of the year. On this account, and not knowing what the 
supply will be, packers are loath to name prices in the 
dark. They want to obtain just as high a price as pos- 


sible, of course, and will wait for developments, particu- 
larly on Puget Sound. 


Sockeyes have not showed up in any numbers yet. 
The fish supply, however, should soon be plentiful. The 
early pack will amount to practically nothing on Puget 
Sound, for the bulk of the salmon taken so far has been 
sold in the fresh fish market or have been mild cured. It 
is interesting to note that the low prices which have pre- 
vailed on the canned product have materially increased 
the output of mild cured fish. The demand for mild cured 
salmon has been in excess of the supply. This year a 
number of canners have mild cured their catch so far. 
This will naturally tend to reduce the total output of 
canned fish, especially of the springs and other cheaper 
grades which usually run first. 

It is pretty hard to obtain any definite line on the 
supply of spot salmon. Guesses for the past two years 
were so far out of the way that even those inclined to esti- 
mate hesitate to do so. It is common talk, however, that 
while there is bound to be a carry-over stock, the supply 
will not be as large as it was in 1911 or 1912. In both of 
those years there were close to a million cases of salmon 
unconsumed when the new packs came on the market. 
To get rid of this surplus pack has been what has caused 


most of the trouble with the salmon market. There has 
been a big increase in the consumption of salmon, espe- 
cially abroad, and the bargain prices which have pre- 
vailed on the low grades have in the opinion of many 
packers doubled the use of such grades at home. 
Strawberries.—Washington will this year have the 
largest strawberry pack in its history. Carload after car- 
load of strawberries have been sent to the canneries this 
year which would have been sent east fresh had the ber- 


ries had the carrying power. Continued rains made them 
soft. As it was, in some districts pickers could not be 


obtained and the berries rotted. 

New Food Commissioner J. J. Higgins, of Seattle, 
has been named chief of the food, dairy and drug bureau 
of the state Department of Agriculture, succeeding State 
Dairy and Food Commissioner L. Davies, who held the 
position for many years. Mr. Higgins was for a long 
time, and until quite recently, secretary of the Seattle Re- 
tail Grocers’ Associatoin, and also of the Washington 
State Grocers’ Association. He has a practical knowl- 
edge of canned foods, and those interested in such com- 
modities believe he will make a good official. 

Cannery Opens.—The Ferndale, Wash., cannery has 
just commeiced operations. The plant is in charge of J. 
Thompson. It will put up a general line of fruits and 
vegetables. “SALMON.” 


WORK OF THE SCHOOL OF HORTICULTURE. 


The School of Horticulture of the Maryland Agricultural 
College and Experiment Station is.arranging to conduct as 
much demonstration work as possible in the various phases of 
horticulture throughout the State this summer and fall. Fruit 
packing demonstrations will be held wherever there is a re- 
quest for same from growers. It is the aim of the institution 
to show by practical demonstration how Maryland horticul- 
tural products can best be handled for the greatest income to 
the growers. Demonstrations in summer pruning of fruit trees 
will also be held where requested by a group of growers. 

In the Vegetable Dapartment special work is being done 
on the tomato, potato and cantaloupe crops. Several lines of 
work in spraying, fertilizing and seed selection are being con- 
ducted as both demonstration and investigation with these 
crops in various sections of the State. 

In the Landscape Department rural schools and country 
homes are being decorated as demonstrations for the com- 
munity. There is much that can: be done in beautifying our 
rural schools and country homes at a minimum cost. Every 
farmer should aim to have the appearance of his home made 
as attractive as possible. 

The School of Horticulture is also commencing a thorough 
survey of the horticultural industries of the State. Any per- 
son who is interested in promoting these lines of work, and 
desires to co-operate with the School of Horticulture, should 
communicate with this department of the Maryland Agricul- 
tural College and Experiment Station, College Park, Md. 


4 
= 
Si 
> 
3 
fe 
: 


i 


INDIANA TOMATO INVESTIGATIONS 


by the 
Perdue University Agri. Experiment Station. 


(NOTE: In the issue of June 30th The Canning Trade 
gave a general summary of the splendid work being done 
in Indiana. This should be referred to. We now give the 
details of this work, because of their great interest and real 
importance to so large a body of canned food packers.-Editor) 


Environmental Conditions. 


Location and Soil.—The experimental work here reported 
was conducted on the trial grounds of the Horticultural 
Department at Lafayette. This land was purchased in the 
spring of 1910 and previous to that time has been used for 
general farming, being in corn the year preceding the start- 
ing of this work. The soil upon which the test plots were 
located is known as the Sioux loam. It consists of a dark 
brown or black loam, about 15 inches deep, containing a 
large percentage of silt, some coarse sand and a few pebbles 
or fine gravel. The subsoil is a brownish loam of about the 
same texture as the soil and is underlaid at an average 
depth of two feet by a bed of gravel many feet in depth. 
Between the subsoil and gravel is a hard pan six inches in 
depth. The surface is nearly level, although the underlying 
gravel beds afford thorough drainage; in fact, causing crops 
to suffer quickly during the periods of drought. 

Fertilizing.—The land at the beginning of this work 
possessed but an average amount of fertiliiy and was capable 
of producing about fifty bushels of corn per acre in an average 
season. In the spring of 1910 well rotted manure was applied 
as a top dressing before plowing at the rate of five tons to the 
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acre. After harvesting the crop, the land was thoroughly 
disked in the fall and sowed to rye. The following spring 
(1911) the rye was turned under when six inches high. This 
treatment comprised all of the fertilization given. The same 
method was again followed in 1912, the experimental plots 
being on the same land with the exception of the cultivation 
tests during the three seasons’ work. Larger amounts of 
fertilizers could have been added and higher yields produced, 
but as the tests were comparative ones this was not of im- 
portance and the plan followed had the advantage of provid- 
ing more uniform conditions than could have been secured 
with the application of large quantities of fertilizers. 

Fitting the Soil—Three weeks before setting time or 
about May 1, the plots were plowed each year to a depth of 
eight inches and immediately harrowed. From then until 
the plants were set, sufficient harrowing was given to keep 
down weeds and to provide a dust mulch. 

Growing Plants.—With the exception of those grown for 
the methods of starting test, the plants used were started 
end handled as follows: hotbeds were prepared about March 15 
each season by using twenty inches of fermenting horse 
manure to provide the heat and a layer of six inches of rich 
garden loam soil in which to grow the plants. By March 25 
the temperature of the hotbed had dropped to 85 degrees F. 
and the seeds were sown in rows six inches apart across the 
hotbed. Three or four weeks later when the young seedlings 
were two inches tall and had started to form their first true 
leaves, they were transplanted into flats at a distance of two 
inches apart each way. The flats were returned to the hotbed 
and left there until two weeks before setting in the field when 
they were placed in a cold frame and hardened off by gradually 
removing the sash until they were accustomed to outside 
conditions. 

Setting.—Just before setting, the soil was harrowed 
thoroughly and then marked off in both directions with the 
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rows five by five feet apart. The rows were furrowed out in 


one direction with a single shovel plow to a depth of six inches 
and the tomato plants set at once in the moist soil. 


The flats containing the young plants were hauled to the 
field from the cold frame and distributed along the rows where 
they were to be set. Each plant was removed with as much 
soil attached to the root system as was convenient with rapid 
handling, placed in a basket or carrier and dropped at the 


cross marks. Another worker followed the dropper and set 
the plants by hand, placing moist soil about the roots. 


Cultivation.—As soon as the plants were set cultivation 
was begun in order to loosen up the soil where it had become 
packed and to fill the trenches made by the marker. The 
first cultivation was deep and close to the plants. Subsequent 
cultivations were shallow and were given at intervals of from 
eight to twelve days until early July when the plants nearly 


covered the ground. Late in July the plots were hoed to 
remove weeds. 


Rainfall and Temperature.—The season of 1910 was the 
most suitable of the three for field tomato growing at this 
station. With the exception of a short drought in July the 
weather conditions were very satisfactory. In 1911 the yields 
were reduced by drought and in 1912 continued heavy rains 
during the latter part of August and September reduced the 
yields materially from what they otherwise would have been. 
In Table 1 is given the mean monthly temperature and month- 
ly rainfall during the growing season for 1910, 1911 and 1912. 

In 1910 the last picking of tomatoes was made October 1 
and on the night of this late date a heavy frost killed the vines. 
In 1911 the killing frost came October 1€ and in 1912 the 
last pickings were made before the vines had been killed by 
frost, due largely to rainy weather which prevented the set- 
ting of late fruit. 

Method of Securing Yield Data. 

Grades.—As the fruit was harvested it was graded into 
two classes designated as firsts and seconds. In the former 
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was placed all smooth, evenly ripened fruits, little attention 


being given to size. The second grade consisted of all cracked, 


roughened, wrinkled, one sided and unevenly colored fruits. 
All decayed fruits were discarded. 


Yield Records.—On each picking date the weight of first 
and second grade fruits harvested from each plot was entered 
on a daily record sheet from which the tables in this bulletin _ 
have been prepared. The form of the record sheet used was 


as follows: 
Date picked 


Firsts | Seconds 


SIZE OF EXPERIMENTAL PLOTS. 


All plots at the Experiment Station in 1910 consisted of 
20 plants each with the exception of two cultivation plots 
which contained 440 plants each. In the work of 1911 the 
cultivation plots contained 225 and in 1912, 240 plants each. 

The co-operative experimental plots at Fairmount were 
one acre and those at Clarks Hill three-quarters of an acre in 
extent. The plants in all plots were set at a distance of five 
by five feet. ; 

It is the concensus of opinion among investigators that 
the most trustworthy data can be secured from small plots. In 
plots of large size variations in soil may occur and give rise to 
greater differences in results than are given by the factors 
under investigation. On small plots on the other hand condi- 


tions are more completely controlled, soil variations are slight 
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of all steels; permits a quick change and is the simplest device 
ever offered for the purpose. Will save their cost many times 
over in a season, and give long service. Price, $15 per dozen. 
Ask about these now, and get a set in time. 


BALTIMORE, MARYLAND 
SAN FRANCISCO 


Total 
: 
: 
| ——; YOU WILL HAVE 4 
| — 
| 
| AS 
| 
| 
| 


18 


and the differences in results are to.a greater degree due to 


factors introduced by the experimenter. It should be borne in 

mind that the chief value of the results here reported is com- 
f parative and not intrinsic. In order to make the yield data se- 
‘ cured from these plots of different areas more easily compar- 
[ able the yields have been computed to a one-acre basis. The 
th comparison between the yields reported in the tables is the 
vital point to be considered and not the actual yields them- 


4 selves. 
4 No yield data is given in this report from the co-operative 
by field work, as in nearly every case it agreed with and corrob- 
$ orated the results secured on the small plots. 
Pi Table I.—Showing Mean Temperature and Total Rainfall for 
¥ Each Growing Month During 1910, 1911 and 1912. 
1910 1911 1912 
5 
¢ ¢ |g 
56.5 2.31 67.5 2.21 63.3 4.68 
68.6 2.62 74.1 2.24 67.6 3.26 
a ree 75.0 4.21 75.5 2.96 74.4 4.22 
2.5 72.4 2.71 71.0 3.98 
: September ...... 65.3 4.79 67.9 4.83 68.4 2.39 
56.8 2.58 52.2 2.86 55.2 2.73 
§ Total rainfall. . 19.01 17.81 21.26 
4 I. COMPARATIVE VALUE OF TOMATO SEED FROM 


DIFFERENT SOURCES 


During the season of 1912, twelve samples of tomato seed 
of the Stone variety were secured from eight prominent seed 


“Users are the best Advertisers 
and the strongest boosters for US.” 


We mean of course 


&. 


AUTOMATIC 
GAS MACHINES 


There is nothing satisfies like satisfaction. 
The U. S. Gas Machines that have been used 


by canners for many years are on the job again 
this season==and are giving entire satisfaction 


Write and ask U ~ 
To explain the 
Address: 
U.S. Gas Machine Co., Muskegon, Mich. 
Makers of Gas Producing Machines for Canners, all sizes 


PRICE, $150 AND UP. 
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houses located in widely separated sections of the United 
States and Canada. The twelve samples tested were grown in 
five States. Only four of the twelve lots were grown in the 
same section in which the seed houses from which they were 
purchased are located. Seven were grown in Michigan, two in 
Illinois, and one each in Ohio, California and New Jersey. 

Plants from the California grown seed produced the low- 
est yield, 13.5 tons per acre, and a carefully selected strain 
from a seed house in Illinois stood at the top with a yield of 
17 tons per acre, a difference of 3.5 tons between two equal 
sized plots of like varieties of tomatoes grown under exactly 
the same conditions, the only difference being in the source 
of the seed. 

A variation of eight days was also noted in the bearing 
season of the strains tested. The earliest bearer produced its 
first ripe tomatoes July 23 and the latest July 30. The earliest 
producers, howevr, did not give the highest yields as might be 
supposed. The 17-ton yield was secured from a strain which 
bore its first ripe fruit July 30. Many other minor variations 
were also found between the strains from the different sources 
such as color and shape of fruit, character. of vine growth, etc. 

From these results it can be readily seen that the quality 
of Stone tomato seed furnished by different seed firms is quite 
variable. This is doubtless true of other varieties. It is well 
known that a considerable amount of tomato seed is collected 
annually from the pulp used in catsup, cleaned and sold to 
seed houses. From these central points it is distributed to 
the tomato grower, and is without doubt responsible for many 
low yields. Some of the seed used in these comparative tests 
may have come from this source. Other conditions which 
may be responsible for seed of varying quality are (1) care in 
selecting seed, (2) age of the seed when pianted, (3), varia- 
tion in the soil and climate in which the different samples of 
seed were grown, and (4) the season in which the seed was 
grown. 


is impossible without uniform temperature in 
processing. Without it you cannot get the fine 
flavor, consistency, and attractive appearance 
that you want—and you can’t get uniform 
temperature without automatic control of pro- 
cess kettles and retorts. Use 


The TAGLIABUE Automatic 
_ Temperature CONTROLLERS 


Especially designed for canners. They save in time, labor 
and fuel. and reduce spoilage to the minimum. Cost abso- 
lutely nothing, for they save their own cost during the first 
year. 


Bulletin 227 explains. Write for it—we send it free. 


C xJ.TAGLIABUE MFG.CO. 3 


LARGEST INDEPENDENT-MFRS. OF 
TEMPERATURE DEVICES FOR CANNERS 


18 to 88 Thirty-Third Street, | BROOKLYN, NEW YORK 
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Automatic Side Seam Locking Machine 


Machine shown here is our latest 
Improved Lock Seam Body Forming 
Machine, with Side Seam Soldering 
Device. 

This machine runs free of all 
jams and 
smashes, with a 
capacity of 60,- 
ooo perfected 
bodies per day. 


The Latest Improved 
with 
(Soldering Attachment? 


Write for our 
Prices and 
Discounts 


SLAYSMAN & CO,, Baltimore AUTOMATIC CANMAKING MACHINERY 


EUREKA Soldering Flux 


The leading concerns in the canning business are our permanent customers, 
and their endorsement of Eureka Soldering Flux is conclusive evidence of its 
superiority. 


This Flux eliminates all chance of leaky cans and can be depended upon to 
do perfect work. 


With stocks carried in all sections of the country, our facilities for making 
quick deliveries are unequaled. 


THE GRASSELLI CHEMICAL COMPANY 


Main Office: THE ARCADE, CLEVELAND, OHIO 


FOR SALE AT THE FOLLOWING BRANCHES AND AGENCIES: 
S. 0. RANDALL’S SON, 


NEW YORK, 80 Maiden Lane CHICAGO, 2235 Union Court 


CINCINNATI, OHHO, Peart St. & Eggleston Ave, LOUIS, MO., 112 Ferry Street 
BIRMINGHAM, ALA., 825 Woodward Bidg. NEW ORLEANS, LA., Godchaux Bidg. - W. PIKE COMPANY, 

° MILWAUKEE, WIS., Canal and 16th Sts. 808 Postal Telegraph Bidg, SAN FRANCISCO, CAL. 
DETROIT, MICH., 474 E. Hancock Ave. ST. PAUL, MINN., 172 and 174 E. 5th St. 
BOSTON, MASS., 70 Kilby St. PHILADELPHIA, PA., Branch { Pape & Gerrard Aves., TORONTO, ONT. 


PITTSBURGH, PA., Diamond Bank Bidg. Drexel Bldg. Offices: | 102 Nazareth St., MONTREAL, QUE. 
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The results of this test indicate that: 

1. A large percentage of tomato seed now sold on the 
maret is grown in Michigan. 

2. Seed purchased from a certain seed house does not 
necessarily mean that it was grown in the same locality in 
which the house is located. 

3. A poor sample of tomato seed from a seed house does 
not indicate that all seed from that source is of like quality. 
The highest and one of the lowest yielding strains in this test 
came from the same seed firm. 


4. The quality of tomato seed handled by the seed trade 
varies rather widely in its yielding powers. 

The previous discussion of results secured has made it 
evident that tomato seed varies considerably in quality as it is 
now purchased. Just what plan is to be followed to secure the 
best seed is difficult to determine. It is of great importance 
that much more attention be given to the quality of the seed 
planted. If growers demand a higher grade of seed and are 
willing to pay the extra cost of growing it, without a doubt 
the seed firms will at once take more care in the growing and 
selecting of their tomato seed. It may also be feasible for 
many growers to select their own seed each year. The tomato 
lends itself readily to improvement through selection and it is 
possible to increase the yield and quality of the fruits consid- 
erably in three or four generations. 


Seed Selecting. 


Those who wish to grow high-ciass seed for their own use 
will obtain good results by going into the tomato field when 
the first fruits are beginning to ripen and selecting ten 
healthy, vigorous plants which are bearing a maximum num- 
“ber of good fruits. Pick all of the fruits on each vine when 
each is dead ripe, and after the seed has been cleaned and 
dried put it away in packages so as to keep the seed from each 
plant separate. This will make ten lots of seed, representing 
the same number of plants which gave the largest proportion 
of extra good fruit in the field. The following spring grow 
100 plants (or more if desired) from each lot and set them in 
ten rows with 100 to the row. When these ripen their crop 
a great variation will probably be found in the ten rows and 
even within the rows themselves there will be considerable 
difference. Select and save the seed from the row which, 
considered as a whole, is most promising. By following out 
this method of careful selection annually a high producing 
strain can be developed which will be far above the average 
in the proportion and total amount of good fruits produced. 


Il. VARIETY TEST. 


Several varieties of tomatoes are grown for canning in 
this State by different growers. Some of these are old stand- 
ard sorts, others are of recent introduction to the seed trade. 
The varieties selected for this test were those possessing a 
bright red color, well adapted to preserving or canning. A 
total of eighteen varieties were tested, of which number only 
elven are here reported on. The following were discarded as 
being unsuitable from the yield standpoint: Prosperity, 
Dwarf Giant, Magnus, Hummer, Ignotum, Greater B. B. and 
Globe. Of the eleven reported upon but six are grown to any 
extent in Indiana. 


The seed used in these tests was purchased from the seed 
houses first introducing the varieties wherever possible and 
ordered in the same manner as the grower and canner are now 
buying their annual supply. No allowance has been made for 
variations that may have been inherent in the strains grown. 
It was the aim of this test to use seed that would be typical of 
those now planted by the average grower. 

The picking season and yield data for the three years’ 
work with these varieties is given in Table II. The date of 
first ripening is found to be quite variable, there being a dif- 
ference of fourteen days between the earliest and latest variety 
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to begin bearing ripe fruits. The I X L variety, although earliest 
to bear during the two seasons it was grown, produced much 
lower yields than varieties bearing later in the season. The 
Stone it will be noted was one of the latest to yield ripe fruits, 
which was largely responsible for its bearing a lighter crop 


than many other varieties. The Greater Baltimore, which 
has been gaining in popularity with the canning trade during 
the past two years, begins bearing twelve to sixteen days 
earlier than the Stone when both are sown and handled in a 
similar manner through the season. It will also be seen that 
Greater Baltimore is as early a bearer as Chalks Early Jewel, 


which is generally considered an early sort. It is largely the 
earliness and the uniformitly with which the plant bears a 
large-number of large smooth fruits throughout the ripening 
season that makes the Greater Baltimore superior to the 


Stone, which has been the standard canning variety for many 
years. The average date of first ripening for the heaviest 
yielding varieties grown was 120 days from the sowing of the 
seed in the hotbed and 65 days from the time the young plants 
were set in the field. The average bearing season extended 


from about July 25 to the first killing frost, or approximately 
October 11, which makes a total of from 70 to 80 days for the 
plants to bear their crop. In Table III will be found the aver- 
age date for the last ten years of the latest spring and earliest 
fall frost from the various weather stations in Indiana. 


From the standpoint of yield, which will govern largely 
the choice of varieties for canning, provided the color is a 
bright red, a variation of from 11.51 tons average yield per 
acre to 16.25 tons per acre is found between the highest and 
lowest yielding varieties. With the exception of Trophy and 


Ponderosa the relative amounts of first and second grade 
fruits are quite constant. The Trophy and Ponderosa pro- 
duced fruits that were very rough and ill shaped, especially 
during 1911, when 41 per cent. of the yield from the former 
and 40 per cent. of the latter were placed in the second grade. 


The varietal characteristics of the plants were carefully 
studied, but of those tested the variations noted were not suf- 
ficient to be of economic importance in the growing of toma- 
toes as a field crop. 


Considering yield and quality, the varieties tested will 
ran as follows as a field crop for canning: 


First, Greater Baltimore; second, Favcrite; third, Royal 
Red; fourth, Chalks Early Jewel; fifth, Paragon; sixth, 
Trophy; seventh, My Maryland; eighth, Coreless; ninth, Stone; 
tenth, Ponderosa; eleventh, I X L. 


(Continued Next Week.) 


FOREIGN TRADE OPPORTUNITIES. 


(Where addresses are omitted they may be obtained from 
the Bureau of Foreign and Domestic Commerce, Washington, 
D. C. In applying for addresses refer to file number) 


No. 11212. Canning Factory.—<An American consular offi- 
cer in a South American country reports that plans are being 
made for the establishment of a canring factory in his district. 
The company will import the tin and make its own cans. Fur- 
ther particulars may be obtained from the person named in 
the report. ; 


No. 11257. Evaporated Apples.—A report from an Amer- 
ican consular officer in Canada states that an importing firm 
in his district desires quotations on 10,000 cases of evaporated 
apples or apple rings from Eastern firms f. 0. b. New York, and 
from Western firms f. 0. b. San Francisco. These are to be 
used for the German trade. Reference is furnished. 


i 
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CANNING ITEM NEWS AND NOTES. 


A canning factory owned by Townsend & Co. has been 
erected at Rehoboth Beach, Del. Tomatoes and peaches will 
be the output. 

The Knoxboro Canning Co., Knoxboro, N. Y., has enlarged 
its plant and will establish a new vining station. 

The Eubanks Canning Co., Eubanks, Ky., has been organ- 
ized. The officers are R. O. Dailey, Green McMullin, K. L. 
Varney and others. 

The Fortville Canning Co. has been incorporated at Fort- 
ville, Ind., with $10,000 capital. Directors are Iva M. Cullins, 
S. H. Newland and E. Gentner. 

The Big Four Canning Co., Stanley, Wis., has been incor- 
porated, with $100,000 capital. Officers are R. A. Lange, Geo. 
Foster and M. Walker. 

A fish canning factory is being erected on Elder Island, 
New York. 

A canning factory has been incorporated at Charleston, 


S. C., with a capital of $100,000. C. M. Griffin, president, and 
Cc. D. Altman, secretary. 


The Farmers’ Canning Co. has been organized at Royal 


Oak, Md. The president is Russell JWrake, with James Fergu- 
son as secretary and treasurer. 


The Los Angeles Tuna Canning Co. has been incorporated 
at Long Beach, Cal., with capital of $100,000, and work has 


been started on the plant. The directors are Henry and Fred 
Grimm and Hugh Seright. 


H. G. Elzey & Son, of Sharustown, Del., are building a | 


cannery on their farm, which is expected to be ready for oper- 


ation by the opening of the season. Besides their own prod- 
ucts, they will can tomatoes. 


The Wm. Morris Canning Company is refitting the old 


spoke mill at Lambertville, N. J., and expects to run the entire 
year. 
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The Badger Canning Company, Beaver Dam, Wis., has 
been incorporated, with $40,000 capital. Officers are J. W. 
Deiniger, John Deiniger and Albert C. Friday. 

The Newton Canning Company, Newton, Miss., has leased 
the site of the Dixie Spoke Factory and will there establish 
a canning plant of its own. 

J. Colby Smith & Son, Willow Grove, Del., have improved 
their plant and installed a boiler and tank and other modern 
machinery. 

The Cascade Canning Company, Anacortes, Wash., is 
building a $40,000 salmon cannery, which will be in operation 
during the present season. 

The Glencoe Canning Company, Limited, has been incor- 
porated at Glencoe, Ont., Canada. 

M. G. Brieva, Jr., Cartagena, Columbia, S. A., wishes to 
establish in his city a fruit canning factory, and would like to 
have catalog of machinery needed for this business, consisting 
of stoners, cleaners of peelings and apparatus for transporting 
the cans with the fruit to the cooking department. Desires 
correspondence in Spanish. 

Melvin Gayman & Co., of St. Catharines, Ont., will estab- 
lish a canning and preserving factory at Dunnville, Ont., 
Canada. 

Cia. Industrial y Empacadora del Sufragio, S. A., Suf- 
ragio, Sinaloa, Mexico, are making preparaiions to build their 
canning and packing plant there. 

The Burkettsville Canning Company, Burkettsville, O., 
has been incorporated, with $10,000 capital. 

The Buena Park Canning Company has been organized at 
Buena Park, Cal. 

The Moneta Canning Company has been organized at Gar- 
dena, Cal., and will can beans and tomatoes. 

M. W. Wright, of Choptank, Md., has leased the canning 
plant at Woodland, Del., and is now overhauling t and install- 
ing new machinery. 


NO COMPETITION 


You can make too many practical and easy tests right in your own cannery to leave any doubt that 


IN QUALITY 


Pure Food Inspectors advise its use. 


INDIAN IN CIRCLE product; 


friends. 


andolle 


Sanitary 
Cleaner and Cleanse’ 


is without competition in the quality of its cleaning properties. 
Ordinary cleaners made a greasy, soapy suds or they depend upon caustic to cut away the dirt. 


Wyandotte Sanitary Cleaner and Cleanser has only sanitary ingredients 
and they clean sanitarily 


That is why it is so valuable to canners and to every manufacturer of human food. That is why all 


‘Wyandotte’? means more than a sanitary cannery. 
it means better working machines as it keeps them ever free from 
accumulations of contaminating matter; 
and easily and it means a lower expense as it cleans inexpensively. 

Every claim for Wyandotte Sanitary Cleaner and Cleanser is fully guaranteed 
and your supply man will ship you a keg or barrel with this understanding. 
then hesitate to try ‘“‘Wyandotte’’. 
Ask your supply house for Wyandotte Sanitary Cleaner and Cleanser, or 


“It means a purer and higher quality 


it means less work as it cleans quickly 


Why 
Other canners use it and recommend it to their 


IN EVERY PACKAGE 


THE J. B. FORD COMPANY, Sole Mfrs. 
This Cleaner has been awarded the highest prize wherever exhibited. 


WRITE US 


Wyandotte, Mich., U. S. A. 
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The Hulbert Canning Company, Hulbert, Okla., has been 
incorporated by W. L. Kile, W. S. Thomas and J. A. Rogers. 

D. F. Hamlink, of Gooderich, Ont., Canada, proposes to 
erect a cannery there, including two buildings. 

The Three Oaks Canning Company, Greenwood, Ind., has 
been incorporated, with $50,000 capital. Directors are Grafton 
Johnson, C. G. Morris and E. A. McAlIpin. 

The Curtice Bros. Co., at Bergen, N. Y., have made exten- 
sive improvements at the plant, enlarging the buildings and 
installing new machinery, also erecting two more viners. 

The St. Tammany Canning Company, Covington, La., has 
been organized, with capital stock of $50,000. Dr. W. L. Ste- 
venson, president, and A. C. McCormack, secretary-treasurer. 
Work will begin on the construction of a plant. 

The Fort Union Canning Company, Front Royal, Va., has 
been incorporated, with J. E. Henson as president. 

The plant of the American Pickle and Canning Company, 


Wiggins, Miss., which was recently destroyed by fire, will be 
rebuilt as quickly as possible. 


Chas. Wilton, Lyden, New Mexico, is in the market for a 
canning outfit and small cans for green chile. 


FRANCE, THE DISCOVERER OF CANNING, COMES TO 
AMERICA, TO LEARN HOW. 


M. Maurice Tuzelet, of Bordeaux, France, has been sent to 
America by the French Government to learn how the Amer- 
ican canners produce their goods! Such a statement will cause 


a surprise to students of the canning industry, for they will re- 
call that it was the French Government that offered the prize 
of 20,000 francs to anyone who would invent the process which 
we now know as the art of canning, and that it was a French- 
man, M. Appert, who won the prize and gave to the world the 
great secret of how to preserve all kinds of food by the simple 
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application of heat. Yet France must come to the United 
States to learn how to make this invention a great commer- 
cial success. In giving France the honor of the discovery, or 
invention, we by right reserve to ourselves the credit of teach- 
ing the world its great benefits, and of placing them at the dis- 
posal of even the poorest. 


In speaking of the visit of M. Tuzelet, the New York Jour- 
nal of Commerce says: 


“France is seeking to obtain a more intimate knowledge 
of the American canning methods, especially those pertaining 
to fish, and has in this country a special commissioner, Mau- 
rice Tuzelet, who is one of the foremost food manufacturers of 
Bordeaux. M. Tuzelet recently visited the Maine fish canning 
centers and also interviewed the wholesale dealers in Eastport 
and Portland in company with Ernest deB. L. Prohon, the 
French consul at Portland. 


“‘Among the places visited was the new Burnham & Mor- 
rill factory at East Deering, where, through the courtesy of 
Mr. Morrill, the visitors were shown the entire plant. M. 
Tuzelet expressed himself as greatly surprised at the new and 
up-to-date devices used for the sanitary methods of handling 
food products while in the course of preparation for canning, 
and remarked enthusiastically ‘everything is on porcelain.’ 


“M. Tuzelet will visit Chicago, St. Louis, San Francisco, 
Portland, Oregon, and Seattle, returning by the way of Texas 
and New Orleans, while carrying out his researches. As com- 
missioner, in the interests of French commerce, M. Tuzelet is 
considering all merchandise that can be bought in the United 
States to the advantage of French merchants. He is also seek- 
ing a market for any French merchandise that can be sold 
here to better advantage to the American buyers than they are 
now paying to other countries, among which articles he names 
salt, china clay, corrosive sublimate and many manufactured 
articles.” 


35c 80c 


Answer :— 


John’s price is 8Oc 


The total pack is 


or 


lf JOHN caps 1000 cans for 80c 


and 


If HARRY caps 1000 cans for 35c 
what will be the saving on a pack of 120,000 cans ? 


Harry’s price is 35c, which is a saving of 45c per 1000 


Then the net saving is = 


For further particulars regarding this little saving, address The Handy Capper Mfg. Co., 
Holliday & Baltimore Streets, Baltimore, Md., stating your capacity for this season, size cans 
used, what heating system you are now using, and they will fully explain. 


1000 cans : ? 


120 thousand 
$54.00 
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SMALL PEAS 


“In the preserving of small peas called ‘in the 
naturel’, this can and must mean only that the 
peas have been cooked in water and preserved 
in a wholly natural juice; that is to say in salt 
water’’.—Ze Bulletin La Conserve Alementaire. 


Ranks first as a nutural preservative because of 
the complete absence of all those mineral con- 
stituents, lime, magnesia, etc., found in most 
salts on the American market, minerals which, 
as is well-known, tend to harden the water, 
toughen the fibre and vitiate the taste of 


LET 


“AU NATUREL 


This definition, by a high authority, of a trade 
name, ‘‘au naturel’, known wherever French 
Peas are used is a high tribute to the value of 
pure salt as a preserving agent. 


;LIBERTY SALT —99.77/, PURE 


vegetables with which they come in contact. 
The success of some of our best known canners 
has been due in part to their early recognition 
of the purity of Liberty Salt and its high degree 
of preservative value. 


UT SEND YOU A SAMPLE 


COLONIAL SALT COMPANY, Akron, Ohio 


CHICAGO: 
431 S. Dearborn Street 


DEALERS IN 


New and Second-Hand 


Cappers, Fillers, Scald- 
ers, Kettles, Corn 
Cookers, Cutters, 


If it is Silkers, Etc., Etc. 
used ina Condensed Milk 
Canning Machinery 
Factory, 

We sell it Don’t Worry 
ask us, we'll 
get it for you 

Cans, Shooks, 
Solder, Crates, 


Climax Flux, Wire 
Solder Machines, 
Gas Machines 
for all purposes 


Correspondence Solicited 


Canning Machinery 


BOFFALO: 
D. S. Morgan Building 


Double Pineapple Grater 


(With Hopper Removed.) 


The large-tooth saws on the two upper 
spindles coarse grind the fruit which passes 
down to the fine saws on the two lower 
spindles; from there it falls into a tub 
placed under the machine tc receive it. 
This machine is well braced and the work- 
manship is of the best; the gears are cut 
from the solid and the saws are all milled 
from solid blanks which gives a cutting 
edge to two sides of the tooth. The Hopper 
a discharge shoots are lined with white 
ne. 3 


THE JOHN R. MITCHELL CO., 
Foot of Washington Street, 


BALTIMORE, MD. 
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CROP REPORTS. 


The Conditions of Crops in the Various Sections as Reported 
by the Canners Themselves—Definite and Authori- 
tative as Seen in the Date and Signa- 
ture—Up-to-the-Minute. 


Irvington, Va., July 2nd, 1913. 
The Canning Trade: Our tomato acreage is about one- 
third below normal. The plants are small, and in a great many 
places there is a poor stand, with the weather dry and hot. 
The prospects are all for a late and short crop. 
IRVINGTON PACKING CO. 


Bedford City, Va., July 5th, 1913. 
The Canning Trade: We pack tomatoes, beans and sweet 
potatoes. Our acreage of tomatoes is not quite so large as last 
year; the growers failed in getting out the early plants. Most 
of the growers had to resow their plant beds on account of 
cool dry weather in April, and then when it did begin to rain, 
it washed things dreadfully and planting was late. Prospects 
are that we will have about two-thirds of last year’s pack, if 

the frost stays off late. 

There are some new factories in this section, but then 

some of the old ones will not run, which about balances it. 

COOL SPRING PACKING CO. 


Federaldsburg, Md., July 5th, 1913. 
The Canning Trade: The tomato acreage is small, and 
as a rule it is late, but 1t is in good condition. 
‘ H. B. MESSENGER. 


Georgeton, Del., July 5th, 1913. 
The Canning’ Trade: The tomato acreage is about the 
same as last year and is now in fine condition. We regard 
prospects as good. This county is noted for peas; in straw- 
berries it exceeds any place in the United States and for its 
tomatoes and sweet potatoes. Peas failed. Strawberries were 
a normal crop only, and on the other two prospects are very 

good. C. R. JONES. 


Talbot County, Md., July 5th, 1913. 
The Canning Trade: Late frosts and the flea bug have 
damaged our tomatoes, so that the acreage is 25 per cent. 
short. The plants are looking fairly good, but the season will 
be late, and prospects are not very encouraging. 
S. McQUAY. 
As an evidence of how others than those interested in 
canners’ crops consider conditions, we quote the following 
from the Produce Reporter, of New York City, whose special 
correspondent at the point reports on the conditions as from 
the commission man’s point of view: 


“Swedesboro, N. J., July 4, 1913. 

“The conditions of the tomato crop in this section, which 
is conceded to be the best tomato section in the State of New 
Jersey, shows the fairest opportunity of becoming the banner 
crop. It is estimated that this yea’s crop will exceed the last 
year crop by at least 100,000 crates, this including the toma- 
toes grown at Mullica Hill, which is five miles to the north- 
east, of which a good part comes to this market to be disposed 
of. The growing of tomatoes in this section has become a 
specialty. Last year’s total output is roughly estimated at one 
million three hundred thousand crates within a radius of six 
miles of this place. 

Of course, the estimate of what the crop will be this year 
is dependent upon weather conditions. The hot wave that 
struck this section this week, when the thermometer kept 
around 92 in the shade and no rain, has already had its effect, 
and much wither is now being noticed, and in some instances 
dry right up to the center of the plant. It is hoped that more 
favorable conditions will be evidenced.” 
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Quinton, N. J., July 7th, 1913. 

The Canning Trade: The tomato crop is slightly heavier 
than last year. It was very backward at the start, but is 
nearly normai now. The late frosts hurst worst of all, as they 
killed nearly all the plants in the beds, so that a great many 
farmers had to sow seed a second time, which made them late. 
Prospects are fair at the present time, although it is too early 
to tell much about it, yet plants are beginning to bloom now. 
pue AY} Maj dn ynd [ sy 
hand-packed; therefore I pay $12 per ton. but $10 is what 
most canners are paying here. I run only in a small way and 
have a local market for all I produce, but as you know there 
are several large canneries right here. 


Mercer County, N. J., July 2nd, 1913. 
The Canning Trade: The tomato acreage is about the 
same as usual, but the crop is late. The cool weather of April 
and May retarded the growth of the plants, so they were not 
set out in the fields until late in June. We regard prospects 
now as medium. 
Crothesville, Ind., July 5th, 1913. 
The Canning Trade: We pack tomatoes, hominy, kraut, 
pumpkin, red kidney beans, green beans and pork and beans. 
The tomato crop has been reduced 30 per cent. and is now very 
backward, with prospects very much under normal. The 
tarouble has been caused by a shortage of plants, which was 
occasioned by the frosts in June, the dry weather and hail- 
storms. There are no new plants in this section, and three or 
four we know of will not operate. 
THE RIDER PACKING CO. 


Putnam County, Ind., July 7th, 1913. 
The Canning Trade: Tomatoes and some corn, peas and 
pumpkin constitute our pack. There is very little corn this 
year; the pea acreage was the same, but was a light crop, while 
the rest are normal. Tomatoes are now in good condition, as 
the past two weeks have been fine weather, and prospects now 
are very good. The dry weather held crops back for a time. 


Eureka, Ill., July 5th, 1913. 

The Canning Trade: The planting season for both peas 
and corn was from two to three weeks late. During the past 
two weeks the intense hot weather has forced the maturity of 
the crop of peas and cut them short of normal probably 20 
per cent. 

The corn crop, although late, has grown well, especially 
during the recent hot weather, which has been favorable for 
it, until it would now appear to be 90 to 95 per cent. of a nor- 
mal crop. DICKINSON & CO. 


Pickaway County, Ohio, July 7th, 1913. 
The Canning Trade: The sweet corn acreage of this 
county is 32 per cent. of last year’s, and the crop is now in fair 
condition, with prospects accordingly. From information re- 
ceived from various sources and listed, we understand that 
there are fourteen sweet corn factories in this State that will 
not run this year. There may be more, but this is all we have 
learned of. 
Dewitt County, Ill., July 7th, 1913. 
The Canning Trade: The cold and dry weather in the 
spring has reduced our tomato acreage one-third, and the crop 
is now in bad condition. Prospects with us are very unfavor- 
able. We raise all our own crops. 
Salisbury, Md., July 9, 1913. 
The Canning Trade: The present outlook for a fair yield 
of tomatoes in this vicinity is far from being what it was two 
or three weeks ago. The continued drouth here has seriously 
affected the vines, and it is said that unless this section is vis- 
ited with rain within the next few days those that are now 
standing up will be too far gone to be benefited. The vines 
have taken what is known here as the “black rot,” a disease 
that mows them down almost as evenly as if it were done with 
a scythe. In many fields today the vines are cut off and lying 


flat on the ground. Growers say that the disease is due to the 


x 
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Compared with hand work, labeling with a Burt a 4, 


Labeler always pays. It pays big too—in the saving A) , 
in time effected—in the actual cost of labeling per case—in A 
doing neater, cleaner, better work and in making the goods 


more salable. 


And, when labor is scarce or high in price, there are times when 


The Burt Labeling Machine 


will not only save profits but it will make 
them for the packer. 


Mr. Rockwell’s case, cited in the letter that 
we reproduce, is not an uncommon occurance 
—many, many packers have gone through 
the same experience. It may occur in your 
section this very season. One can never tell 
very far ahead, so wouldn’t it be well to be 
prepared for whatever conditions may arise / 


“Labor being scarce and high, I purchased a Burt Labeling 
Machine. Without previous experience, I proceeded to use 
it in labeling my pack, assisted by my twin boys, Roy and 
Roscoe, aged eight years. 
We labeled a carload a day and could, perhaps, have doubled 
this, if necessary. Our work was pleasant—a diversion rather 
than labor. The neatness and accuracy of the work done was 
a revelation, and my goods thus labeled would successfully 
compete, as to outward appearance, with any on earth. 
Now, even if I had been successful in securing men to label 
by hand, it would have been necessary to hire six men 
twelve days, my pack being in round numbers, 6000 cases, 
which, at $125 per day. would have cost me $90—a big 
portion of the cost of machine the first year! 
When my goods were labeled and ready for shipment, toma- 
toes were selling at 75c. Some other os in the county, 
from scarcity of labor, did not succeed in putting their goods 
on the market until the price had dropped to 62%c. Had I 
been forced to the same couadition, my loss in this small pack 
of last fall would have been $1500! Who dares to tell me 
that it does not pay to own a BURT Labeling Machine? 
Please pardon me for annoying you with this letter, for I de- 
sire to express my appreciation of your labors in producing 
something of such great value to the canning industry. 
Yours very truly, 
At the same time, remember that this is not W. A. eentige a iia 
the only reason why you should use the 


Burt method of labeling. 


Its use makes better looking packages. It saves time and money—it insures you 
against rust and stained labels, as the old method of applying the label with paste, 
which is the cause of such troubles, is eliminated and, lastly, it is the fastest, simplest, 
most compact and most easily operated and maintained machine that you can use. 


Write for further information, stat- 
- ing size of cans used. We'll show 

you how the Burt machine will be 

valuable in your business. 


BURT MACHINERY CO. 


Oliver St. at Barclay BALTIMORE, MD. 


Makers of the Burt Lacquering, 
Wrapping and _ Interchangeable 
Wrapper and Labeler. . . . 
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continued drouth and they fear for their crops. Packers, as 


well as growers, see nothing ahead but a short and unprofitable 
season. 


At almost every point in Wicomico, save this, there have 
been copious rains and tomato vines are in a flourishing con- 
dition. Growers are much pleased at the outlook and are ex- 
pecting a good yield. Strange to relate that for the past ten 


years Salisbury and vicinity have suffered more drouths than 
any two points in the county. 


It is with regret that your correspondent chronicles the 
death of Mr. Cldye Hastings, of this city. Mr. Hastings was 
one of the most promising packers in the county. His death 
occurred this (Wednesday) afternoon at the Peninsula Gen- 
eral Hospital, this city. He had been ill with typhoid fever for 
about ten days. Mr. Hastings was but 25 years old. Only a 
few months ago he purchased Mr. Morris 4. Walton’s packing 
house, in South Salisbury, and was preparing to handle toma- 
toes on a large scale this season. This establishment was built 


last year, and reported in ‘“‘The Canning Trade” at the time of 
completion. 


Deceased was unmarried, and is survived by a widowed 
mother and one sister. SPECIAL CORRESPONDENT. 
Benton Harbor, Mich., July 7, 1913. 

The Canning Trade: Packed no strawberries; light pack 

of gooseberries and cherries; raspberries, light crop and drying 

up; peaches, plums and pears are about a half crop. It is not 

safe for us to sell futures nor will the market warrant us bid- 


ding up for green fruit. 
C. H. GODFREY & SON. 
MORE RETRACTIONS. 


In its issue of June 17th, the Brooklyn Times, New York, 
published an article entitled “‘Canned Peas Cause Death,” stat- 


ing that Mrs. Catherine Gilsey, of Morris Park, Long Island, 
had died that day as a result of eating canned peas. 
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This case was fully investigated by the Bureau of Pub- 
licity of the National Canners’ Association, and it was learned 
that Mrs. Margaret Dilthy lived at the address given in the 
newspaper account, and that she had been sick for sometime 
and her illness had necessitated her removal to the Jamaica 
Hospital, where it was learned she died with heart trouble. It 
was learned that about a week prior to her death, Mrs. Dilthy 
ate a few green peas, picked from her husband’s garden. 


When these facts were submitted to the editor, a cor- 
rected statement was published in the issue of June 28th under 
the title of ‘‘Canned Peas not Cause of Death.” 


Several California papers in their issues of Aprl 25th pub- 
lished articles stating that Mrs. De Yoe and family, of Santa 
Rosa, had been taken ill with ptomaine poisoning after par- 
taking of canned salmon. This case was called to the atten- 
tion of the Bureau of Publicity of the National Canners’ Asso- 
ciation, and an investigation disclosed that this family had 
partaken of a great variety of food, including canned salmon, 


and it is the opinion of the attending physician, from whom we 
secured a signed statement, that while he believed the illness 
was caused by ptomaine poisoning, it was impossible for him 
to say that any one of the articles of diet was the direct cause, 
and further states: ‘‘Canned goods are so cleanly and scien- 


tifically prepared at the present that on the whole, there is 
less liability of being poisoned by them than in the case of 
fresh foods, which may be more easily contaminated. In all 
justice to canned foods, I fail to see where they alone can be 
held responsible for the illness of the four children.”’ 

These facts were submitted to the editors of the different 
papers and the Santa Rosa Republican of June 10th, and the 
Petaluma Daily Courier of June 12th, published corrected 
statements, giving a synopsis of our investigation. Much of 
these articles was published under large headlines and occu- 
pied three or four times the space of the original publication. 


— 


The above cut illustrates the latest improved can end 
soldering machine, using wire solder, the most economical 
solder user on the market. 

The machine has a capacity of 80,000 perfect soldered cans 
per day of ten hours. Simple and durable in construction, 
and easy to operate. 


LATEST IMPROVED CAN END SOLDERING MACHINE USING WIRE SOLDER 


PATENT TO BE APPLIED FOR 


SOLD ONLY BY 


STEVENSON 


6Ol-7 S. Caroline St., = 


No. 2 


The machine is continuous, with six wire feeds, and so con- 
structed that when not in use, can be thrown out of contact 
of the flame by a lever; the solder tubes are set far enough 
apart to distribute the solder evenly around the can, this in- 
sures a perfectly soldered can, using the least amount of 
solder possible. 


& COMPANY 


Baltimore, Md. 
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YOUR PROFIT ON 


TOMATOES 


Depends on the Machinery you use. 
WE OFFER A FEW SUGGESTIONS 


Send Your 
Orders 
in 
Early 


DOUBLE KING TOMATO FILLER LIQUID FILLER 


Prices 
Just Right! 


Prompt 
Shipments 


PATENTED JAN. 5TH. 1909 


SMILEY TOMATO KNIFE 


A. K. ROBINS & CO., 116 Market Place, Baltimore, Md. 
ASK SINDALL—*“He'll Tell You All About Them” 


Re 
‘a, 
EXHAUSTER 


PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY, 
A. I, JupcE, - - - - - Manager and Editor. 
Baltimore and Holliday Sts., Baltimore, Md. 
Telephone St. Paul 2698 
NEW YORK OFFICE 
Room 135 Herald Square Building, 149 W. 35th Street. 


THE Canning TRADE is the on/y paper published exclusively 
in the interest of the Canmed Food Packers of the United States and 
Canada. Now in its 36th Year. 


TERMS OF SUBSCRIPTION. 
Payable in advance, on receipt of bill. Sample copy free. 


One year, - - - - $2.00 
Canada, - - - - - - $3.00 
Foreign, - - - $4.00 


Extra copies, when on hand, 5 Cents each. 
ADVERTISING RATES.—According to space and location. 
Make all Drafts or Money Orders payable to Tom TRADE Co. 


Subscribers west of the Mississippi River will please remit by 
Post Office or Express Money Order, or add 15 cents to their checks 
to pay cost of collection as charged by eastern banks. 


Address all communications te THE TRADE Co., Baltimore, Md. 


Packers are invited and requested to use the columns of THE 
Canning TRADE for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but anony- 
mous letters will be ignored. A. I, JUDGE, Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter. 


BALTIMORE, MONDAY, JULY 14, 1918. 


EDITORIAL JOTTINGS. 


Once more—If you need more Food Law Require- 
ment cards, for posting in your factories, we will gladly 
send you some without charge. 


The Experiment Stations of the country are now 
giving the canning industry timely and valuable assist- 
ance, having come to recognize the canner as one of the 
best assets the farmer can have. This was not always 
so, and in some isolated instances is not true today, some 
of the Agricultural Experiment Stations still regarding 
the canner as of doubtful value to the farmer, if not ac- 
tually a detriment. 


Be it said, also, to the credit of the canners, that they 
now more fully recognize the great value of the Experi- 
ment Stations, and are beginning to see wherein these 


Stations hold the key to the problem—more crops or 
greater yields from the same acreage. With greater mu- 


tual understanding, greater developments on both sides 
may be expected. 


The Maryland Agricultural College and Experiment 
Station is now at work in the field seeking to improve the 
quality and yields of tomatoes. They have special men, 
at whose head is Prof. Monroe, studying every phase of 
tomato growing, right in the fields, and under such con- 
ditions as the canner has to contend with in producing 
his crops. This study includes proper seed selection, a 
feature that promises wonderful results; the care and 
treatment of the soil, its fertilization and attention to the 
growing crops until the fruit has reached the canneries. 
Included in this are ways and means of. checking the ene- 
mies of the tomato, not least of which is the black rot, 


which is playing havoc this season in some sections of 
the Peninsula. 


The College was visited by a disastrous fire last year, 
which has made it necessary to rebuild some parts of it, 
and it is now the desire of all interested to construct 
these buildings on a scale which will permit taking up 
the many studies in which canners are interested. The 
Alumni Association has pledged itself to secure a million 
dollars for the use of the College, and to further the 
work now well begun, and every canner in this State 
should lend his aid, heartily endorse the movement, and 
do all in his power to help secure the appropriation from 
the Legislature. The canners should bear in mind that in 
helping this good cause they are helping themselves. 


What is true of Maryland is equally true of many other 
States. Indiana is doing splendid work for the industry 
in its Agricultural Experiment Station at Lafayette. It 
is his Station that has given the industry Dr. Bitting, and 
if it had done nothing else it would have earned the grat- 
itude of the industry. But it too is studying the tomato 
and how best to produce it for canning purposes. In this 
issue we give some very interesting and important results 
of their work in Indiana, and every tomato canner in the 
business will find it well worth his attention to study 
what is here reproduced. The report will extend into 


next week’s issue, but it should be carefully studied and 
preserved. 


One important point brought out is the necessity of 
careful seed selection. The great importance of this is 
being realized more every year, and the Indiana Station 
here shows how to make this selection, and how the work 
can be done by each grower. There are some surprises 
also in regard to the yields from certain well-known va- 
rieties of tomato seeds. Now is the time of year when 
the growers and canners must commence this work, if 


they expect to get results, and it is for this reason that 
we are now publishing it. 


Another Experiment Station which has been of the 
greatest service to the canners is that at Madison, ‘Wis- 
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consin, where the growing and care of peas have had their 
careful attention. The University has worked in conjunc- 
tion with the canners in studying the pea question in all 
its phases, and has progressed so far in the item of seed 
selection that it is confidently expected that a splendid re- 
port will be made to the Wisconsin Pea Canners’ Associa- 
tion meeting in December next. The canners of Wiscon~ 
sin and their State Station have set an example to the 
rest of the country in the way they have been working to- 
gether, as they were among the first to see the mutual 
benefits to be derived. 


Definite conditions are being developed in the can- 
ning house and in the treatment and handling of all kinds 
of canned foods; the day of haphazard, happy-go-lucky 
methods has passed, and now has come the time when 
the production of the crops must come under the same 
scientific treatment. The mere selection of growers for 
their ability as good farmers is not sufficient to warrant 
crops of good quality and abundance; we must go fur- 
ther than this. In the near future canners will undoubt- 
edly depend upon pedigreed seed, and the latest scientific 
methods of cultivation for their crops, and the quickest 
way to this end is to encourage and help the Agricultural 
Experiment Stations. 


One hundred years after the discovery of the art of 
canning by a Frenchman in France, we have the spectacle 
of the French nation sending one of its leading canned 


do it.” 
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food producers to the United States to study “how we 
Ever since the time when Appert produced his 
new method of keeping fresh foods fresh, canning has 
been carried on more or less in France, but it remained 
for the United States, this vigorous and energetic young 
nation, to apply this great discovery in such a way as to 
make it of value to all people, and to so far perfect the 
production, mechanically and otherwise, as to bring the 
products within the reach of even the poorest. France 
was the inventor, but the United States has made canned 
foods what they are—the staple food in all nations where 
people have learned to live properly and well. So France 
wishes to know by what means we have been able, in fifty 
years, to increase our production of canned foods from 
nothing, comparatively, to over 3,000.000,000 cans per 
year. And the canners of America and of the United 
States are perfectly willing to show France what won- 


derful progress has been made in the methods of produc- 
tion and in the quality of the products. 


GLACE-FRUIT INDUSTRY. 


“The giace-fruit industry in California is growing yearly,” 
said the representative of a large concern operating in Los 
Angeles and San Francesco recently. ‘‘Los Angeles will ship 
40,000 pounds of glaced fruits to the Hast this year, a gain of 
more than 8,000 pounds over last season. Until recently the 
glace-fruit industry has been controlled almost completely by 
European concerns, which found a profitabie market in Amer- 
ica.’’ The glace-fruit industry in France was described in con- 
siderable detail in Daily Consular and Trade Reports for Feb- 
ruary 5 and 24, 1909. 


Patent 


THE SEAL OF SAFETY 


Pending 


No. 58D and No. 98 Double Seamers 
Automatic Feed Cover Feed Hand Feed and Treadle Action 


Max Ams Machine Co. has made a tremendous jump forward this year 
in can sealing machines. 

The new No. 98 Double Seamer will take all sizes from the smallest up 
to and including No. 3’s. 

It is so simple that a boy can take it apart and assemble it correctly. 

Cannot get out of order with proper usage. 
wheel shaft.and complicated mechanism done away with. 

One oil cup takes care of the lubrication in front. 

All lubrication perfection. 

The price is within reach of the smallest canner, 

Every user of AMS DOUBLE SEAMERS acknowledge their SUPERI- 


The cans stand still during seaming. 


Worm-wheel and worm- 


ORITY in the line of high speed machines for all packers’ cans in every 
department of the canning industry. Whether it is for foods, spices, powder, 
paints, oils, or anything else, in tin, zinc, or cardboard the No. 58D, Auto- 
matic, and the No. 98 Double Seamer, hand feed do the work and do it 
satisfactorily. 

These machines have special features not to be found in any other 
Double Seamer on the market, as follows: 

The seaming rollers are adjusted on a seaming ring and there is a separate 
ring for each diameter of can, which means a quick change from one size 
to another. 

The seaming rollers are reversible, which means double use. 

Our new illustrated catalog on Double Seamers will be sent upon request. 

If you desire further information we will cheerfully give it to you. 

Every device for the protection and safety of the operator has been 
placed on these machines, which is a very important factor under the in- 
demnity laws of the several states. 


Max Ams Machine Company 


CHARLES M. AMS, President 
MOUNT VERNON, - = NEW YORK 
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Improved German Pattern E. SMITH’S SONS CO., Buffalo, N. 


Kraut Cutter 


KRAUT MANUFACTURERS ATTENTION! 
GET READY FOR MAKING KRAUT 


INVESTIGATE THE 


WORLD'S GREATEST KRAUT CUTTER 


Our Improved GERMAN PATTERN KRAUT CUTTER 
with HARD, long, curved knives, SET CLOSE TOGETHER 
which produces that LONG, FINE CUT KRAUT, is already 
used by most all large kraut manufacturers. 


Place your order early and insure prompt delivery. 


Mince Meat and Vegetable Cutter 


SEEDS SEEDS SEEDS 


D. 


BLOOMSDALE SEED FARMS Founded 1784 BRISTOL, PENNA. 


Any sort of Seed planted for the Canning Factory 


can be obtained from Landreths. 


Let us know the kinds and quantities wanted and we 
will quote you. 


LANDRETH SEED COMPANY 


HULLS 


PATENT 


125-127 East Falls Avenue 
BALTIMORE, MD. 


"Gasoline Burners, Fire Pols & Heaters 
| Repairs Promptly Attended to 


CANNING HOUSE SUNDRIES 


“COLOSSUS” PEA GRADERS 


——MANUFACTURERS OF—— 


“PERFECTION” POWER CRANES 


The SINCLAIR- SCOTT CO. A Baltimore, Md. 


“CYCLONE” ‘PULP MACHINES and PULP FINISHING MACHINES 
. . KETTLES, CRATES, &. . 


WRITE FOR PRICES 
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San Francisco, Cal., July 11, 1913. 
Business Better than Last Year.—California canners 
who issued prices late in June on the:4913 pack of fruits 
and vegetables are reporting very satisfactory responses 
from the buying trade, and the volume of business done 
to date is much heavier than for the corresponding period 
following the opening of prices a year ago. In addition, 
some packers are advising that the trade is asking for 
shipments at the earliest possible date, confirming the im- 
pression that prevails here that the wholesale grocery 
trade in general throughout the country has but light 
stocks on hand. Practically all of the orders placed sub- 
ject to the approval of opening prices have been con- 
firmed, and in many cases these initial orders have been 
materially increased. So heavy has been the volume of 
the early business done that it is certain that early with- 
drawals and advances will be the case. In fact, some 
business is already being refused on lines where a light 
pack is being put up. Foreign business has not been as 
' satisfactory this season as it was last year, but this was 
scarcely to be expected when it is considered that the 


European purchases a year ago were by far the greatest 
on record. 


Cherry Packing Over-Light.—Cherry packing is 
about at an end and the pack is light, although it is prob- 
ably larger than was estimated a month ago. Eastern in- 
terests have been attempting to secure some large lots of 
straight cherries, but packers generally are refusing to 
fill these orders, as they realize that their stock will be 


needed for customers who buy the general line of fruits 
put up here. 


Apricots.—The apricot crop will probably be about 
65 per cent. of that of last year. Canners are not able to 
secure the stock contracted for, and the pack is proving 
to be a disappointment The Southern California crop is 
larger in proportion than the crop in the Bay section, 
but the fruit there is running to small sizes. There will 
probably be a number of price changes in apricots at an 
early date, as well as withdrawals, as the demand is 
heavy. 

Asparagus.—In spite of the fact that fruits are now 
occupying the chief attention of buyers, asparagus is still 
selling steadily, and is moving at least as well as was the 
case a year ago. Some of the heavy selling grades put 
up by packers with established brands are already com- 
mencing to be in light supply, and withdrawals are being 
made. The California Fruit Canners’ Association has 
withdrawn quotations on No. 1 Tall Green, No. 1 Tall 
Ungraded and No. 10 Soup Tips. 

Government Supplies —The Navy Department is in 
the market for some large quantities of California prod- 
ucts, including canned foods. The Bureau of Supplies 


The California Market 


Business better than one year ago—Quick shipments ordered—Withdrawals 
likely—Cherry, paek light—Apricot pack disappointing—Advances likely — 
Asparagus business good—Government’s big orders—Coast Notes. 


, Reported by Telegraph 


and Accounts at Washington will open bids on July 15 
for the following, to be delivered at the Mare Island Navy 
Yard, California: 50,000 pounds evaporated apples, 50,000 
pounds tinned apricots, 40,000 pounds tinned lima beans, 
60,000 tinned string beans, 50,000 gallons white beans, 
125,000 pounds tinned corn, 125,000 pounds tinned 
peaches, 60,000 pounds tinned pears, 50,000 pounds tinned 
prunes, 20,000 pounds of pickles, 350,000 pounds tinned 


tomatoes, 15,000 pounds raisins, 80,000 pounds of rice, 
and 8,000 gallons of syrup. 


Salmon.—Opening prices on the 1913 pack of Alaska 
salmon will be made in about six weeks, it is anticipated, 
but just what these will be is a question. There is no 
doubt but that the tendency of prices at present is up- 
ward, but there are still some lots of last season’s pack 
being offered at opening prices, or lower. Medium reds 
have been selling for sometime at extremely low prices, 
but with the naming of new prices now but a few weeks 
off packers are disposed to hold their stocks for a time. 
At the present time river silversides are being sold by 
some packers in the Northwest as medium red salmon, 
and this is tending to cheapen the market for this fish. 
The silversides disposed of as medium reds lack much of 
equaling the real article in merit, and their sale as such 
works an injury to the salmon business. It is probable 
that first-class Alaska or Puget Sound medium reds are 
rather difficult to secure at the prices now being quoted. 

Salmon packers in British Columbia are planning to 
put up a record pack this year. It is anticipated that the 
pack will be in the neighborhood of 1,300,000 cases, or 
about 100,000 cases more than the output in 1901. About 
750,000 cases will be sockeyes and the remainder other 
varieties of salmon. 

Coast Notes.—The California Fruit Canners’ Associ- 
ation and the Central California Canneries will open their 
large canneries at Visalia, Tulare County, about the 
middle of July, and are preparing for a record pack of 
peaches at these plants. Both have installed much new 
machinery and have placed the plants in first-class shape. 

Hunt Bros. Company has decided to close its cannery 
at Gridley, Cal., after operating this for seventeen years, 
and will concentrate its operations at its other plants. 
The limited variety of fruits obtainable there is respon- 
sible for the move. 


The pineapple season in Hawaii is commencing early 
this year, and packing is now under way. The crop is 
in excellent condition, and it is believed that the output 
will be approximately 1,500,000 cases. Future sales have 
been satisfactory, and the growers and packers will at- 
tempt to keep the demand at a high level by attractive 
advertising. 

The American Can Company is preparing to erect 
a four-story brick factory building at Vancouver, B. C., 
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that will cost about $150,000, this to be used as a can- 
making plant. 

The olive crop of California this year is estimated to 
have an approximate value of $3,250,000, according to W. 
Winson, of the California Olive Producers’ Association. 
The output of pickled olives will be about 1,125,000 gal- 
lons, and about 1,000,000 gallons of oil will be extracted. 


The first action of the recently organized Oregon 
Welfare Commission was taken recently, when the Com- 
mission investigated conditions at the Oregon Fruit 
Packing Company’s cannery at Portland, where the 
workers were on a strike. The owners of the plant 
signed an agreement that a flat minimum rate of $1 a day 
be paid for the work of all women, with piecework for 
all work above a minimum output. 


Steel Factory Stools are 
‘Fire and Wear: Proof 


WE build special angle steel - 
stools—very solid construct- 
ion—dark green enameled—special 
turned foot—pressed steel or hard 
wood seats as desired—allheights— 
with or without back. No. 4 with 


12” diameter steel seat is a mighty 
fine proposition— ask about it. Send 
for complete steel factory equip- 
ment catalog today. Will show you 
positive saving on your equipment 


OUR REPRESENTATIVES 


S. O. Randall’s Son, Baltimore, Md. 
Bert C, Keithley, Indianapolis, Ind. 
T. M. Lothrop, Chicago, II. 


Angle Steel Stool Co. 


OTSEGO, MICH. 


“BERKELEY.” 


BUSINESS-GETTING PUBLICITY 


brands and goods, and keeps the retail grocer ‘‘boost- 
ing’’ all canned foods to his customers and friends. 


The best way to reach and educate the retail grocers 
is through 


The RETAILERS’ JOURNAL _ PACKING BOXES 


The Magazine of the Grocery Trade 
Published Monthly at 
36 La Salle Street CHICAGO, ILL. 


2501 to 2515 Boston St., Baltimore, Md. 


Made up or in Shooks. Cargo or Carload. 


How about your soiled and rusty cans? 


MAIER’S SILVER LACQUER, 


will give them, a clean and bright appearance 


JOHN G. MAIER’S SONS, The Lacquer People. 


Manufacturers of 
LACQUERS ALL COLORS FOR CANNERS USE. Baltimore, Md. 


The BROWN, BOGGS CoO., 


HAMILTON, CANADA. 


SOLE CANADIAN AGENTS FOR 


THE AYARS MACHINE Co. HUNTLEY MFG. CO. CHISHOLM-SCOTT CO. 
THE FRED H. KNAPP CO. TACKS MFG. CO. MORRAL BROS. 

S. M. RYDER & SON. BOUTELL MFG. CO. . W..A. TRESCOTT 
WM. S. KERN BURDEN & BLAKESLEE SINCLAIR-SCOTT CO. 
C. M. KEMP MFG. CO., Baltimore, Md. J. B. FORD CO., Wyandotte, Mich. 


C. J. TAGLIABUE MFG. CO. 


WE ALSO MANUFACTURE UNDER ROYALTY FOR CANADA 
THOMAS TOMATO SCALDER, THOMAS SANITARY PREPARING TABLES, 
THOMAS CONVEYORS, FRANK HAMACHEK PEA VINER FEEDER, W. A. TRESCOTT 
FRUIT & VEGETABLE GRADERS, MORRAIL GREEN CORN HUSKERS, 
W. E. B. PATENT GASOLINE GAS MACHINE. 


WE SUPPLY COMPLETE MODERN INSTALLATIONS FOR CANNING FACTORIES 


No. 4 
a 


As Brokers View the Market 


Latest information from many sections of the country as viewed by the leading Brokers 


—Reports..mainly .by «wire—The canned food situation as IT IS... 


BALTIMORE. 
Baltimore, Md., July 12th, 1913. 

Dear Sirs: Weather conditions were more favorable for 
the tomato crop this week, and the fears of the growers and 
canners are relieved to some extent. On the principle that one 
swallow does not make a summer, ne or two weeks of favor- 
able weather does not make a tomato crop, but a little bit 
added to what you’ve got makes that much more. The lost 
ground, or time, caused by the unseasonable weather in April, 
May and first half of June, may not be fully recovered during 
July and August, but thirty or forty days more of favorable 
weather, without any set-backs, will go a long way toward re- 
storing the equilibrium. There is no assurance yet that the 
coming crop will be satisfactory either in point of size or of 
quality, but the present situation and outlook is more encour- 
aging. Were it not, there woud now be a higher range of prices 
for the canned article. It must not be overlooked that there 


is always the danger of’ early frosts to shorten the canning 
season. 


Holders of spot tomatoes have good reason to feel encour- 
aged. Seldom has the buying of tomatoes in the month of 
June, and up to this date, been as large as it has been this time, 
and the great bulk of the orders were for hurry-up shipment, 
in lots ranging from one to three carloads, widely scattered 
throughout the country, indicating that the goods were needed 
for immediate consumption A continuation of that character 
of buying is confidently expected during July and August : 

The canning of string beans and wax beans is now at its 
height, and it is the only crop, so far, that has come up to ex- 
pectations. Spot lima beans of the pole variety are getting 
searce, and they will be sold out before the fall crop is on. 
There is a fair stock of bush limas to supply the demand. The 
buying of low-priced corn of each grade was excellent this 
week. Sweet potatoes, both spots and futures, and kraut are 


stronger, and so is spinach Peas and baked beans were dull 
this week. 


Continued demand for small fruits, though in smaller 
quantities than usual, and they are all strong because of the 
light pack this season. Blackberries and biueberries are now 
arriving, and there is a fair crop, though not large, of black- 
berries, but there will be a small pack of blueberries. Our can- 
ners are afraid to commit themselves on peaches for future de- 
livery because of the continued unfavorable reports about the 
crop, which is said to be almost a failure for canning purposes. 
The pear crop is reported to be almost as short as the peach 
crop, and the apple crop is said to be not much better. The 


stocks of cherries here are almost nothing. Pineapples are 
firm and fairly active. Canned fruits are certainly in a strong 
position this season, so far as this section is concerned. 


Cove oysters are firm and active in small lots. Herring 
roe is selling in small quantities. 
THOS. J. MEEHAN & CO. ° 
ABERDEEN; HARFORD COUNTY, MD. 


Aberdeen, Md., July 9, 1913. 
Tomatoes.—The condition of the growing crop makes it a 


practical certainty that tomatoes from 1913 packing will not: 


be delivered before the middle to the last of September. 
From the best information obtainable, we ‘do not believe 
that more than 10 per cent. of the plants in the fields show any 
bloom. From the time the blooms set unti] the tomatoes are 
fit for gathering is six weeks. This would make the beginning 


of canning not earlier than September ist, with a very small 
percentage of the crop probably matured by-that time. 


Experienced and conservative observers report the condi- 
tions surrounding the crop as most unfavorable. The plants 


< 


_; Vines in-a more thrifty condition. 


were so late in being set-that many of the fields had become 
weedy, and as 50 per ¢ént. were not set out until the 20th of 
June, it has drawn the cultivating of the crop in the midst of 
the farmer’s busy harvesting season. His harvest must be 
saved, and in consequence the cultivating of the tomato crop is 
being neglected. This is, in a large measure, producing the 


present unfavorable reports which are coming from all sec- 
tions. 


Such a large proportion of the early crop was k‘lled by 
the frosts that the early tomatoes are not in evidence to near 
the extent that is customary at this season and the consumers 
of tomatoes must naturally turn to the canned article. This 
condition: would naturally point to a clean-up of any surplus 
stocks in packers’ hands. Good tomatoes were scarce at the 
end of packing season and they are no more plentiful now. 
This should create a good demand for the spot holdings, espe- 


cially those of good quality, with at least two months to draw 
on spot stocks before the new crop will be available. 


The future is an uncertain quantity and will require most 
favorable growing conditions to overcome the present handi- 
cap. 

For standard No. 3s, 82%%c. is the inside; for unlabelled 
goods, 85c. f. o. b. factory, with desirable offerings in extra 
standards and select packing commanding proportionately 
higher prices. 

Packers are still wary of booking future business under 
82%c. for standard 3s, and on account of the unfavorable con- 
ditions surrounding the crop are ultra conservative in booking 


extra standard and select grades which the more unfavorable 
the crop conditions are more difficult to obtain. 


Corn.—From_ reliable information obtained from the 
Middle West, we learn that the corn acreage in that section has 
been curtailed 50 per cent., and we think that this curtailment 
has in a great measure extended throughout the Eastern sec- 
tion; at least we know it to be the case among our own pack- 
ers. We trust that the advices received will be confirmed by 
the crop when harvested, but we can give positive assurance 


that these advices were received from a most trustworthy and 
well-informed source. 

The corn packers would have been most insane not to 
have curtailed their acreage this season, but as this has been 
accomplished and it is now too late to increase the acreage by 
further plantings, there will be an opportunity for the corn 
market to come back, and there is an under-current to the 
market which is reassuring and which makes the corn packers 
feel and hope that this much to be desired condition will pre- 
vail, and as a result the corn market will grow into a much 
healthier condition as the season progresses. 

Spot offerings are becoming scarcer and firmer, and we 
hear reports of large packers withdrawing some of their future 
quotations made at a low price, and rumors of other large pack- 
ers in the market to buy instead of to sell at recent low quota- 
tions, feeling that the same are below the cost of production. 
It looks as if jobbers had been wise in laying in stocks of corn 
at the recent low quotations and that they would profit by the 
wisdom displayed in their purchases. 
ee WM. SILVER & CO., INC. 


Aberdeen, Md., July 10, 1913. . 

Tomatoes.—We are getting pretty well cleaned up on spot 
tomatoes. The future market is unchanged. Most packers are 
not inclined to accept any further business until they see the 
Plants generally are very 


small and late, and it all depends on weather conditions as to 
the yield. ‘We are quoting future tomatoes at 82144—865c. for 
3s; 624%4—-65c. for 2s, and $2.55—$2.60 for 10s, f. o. b. fac- 
tory, 100 per cent. delivery. 


Corn,—tThere is a good inquiry for corn, especially for 
fancy quality, which is very scarce. 


ae 
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In future corn, the packers of fancy quality are pretty 
well sold up and are not anxious for further business at this 
stage of the game. Should we have seasonable weother, they 
will probably have more to offer. In the meantime,we can 
probably put a little business through for fancy quality at 
72% @75c.; extra standard at 65@67%c., and standard at 
62% @65c. This is all for Harford county style packing. In 
future Maine style we can place orders at 621% @75c., accord- 
ing to quality. ' » Caw. BAKER & SONS. 


LOUISVILLE, KY. 


Louisville, Ky., July 11th, 1913. 

Interest for the past week has centered in new peas. The 
quality of the Indiana pack suffered from the hot weather, and 
prices were made easier because of this inferior quality. The 
Wisconsin pack is now sufficiently developed to show limited 
offerings of No. 5 standards at 80c. and fours at 85c. 

Good corn is still wanted and the buyers are showing more 
inclination to pay 55c. factory for standard Western pack. Fu- 
ture tomatoes are firmer because of continued hot weather and 
insufficient rain. PICKEREL & CRAIG CO., INC. 


INDIANAPOLIS, IND. 


Indianapolis, Ind., July 11th, 1913. 
The market on peas is firm and the demand active. Stand- 
ard Early Junes are quoted at 80c.; sifted at 85c.; extra sifted, 
$1.10, and seconds at 5c. per dozen less than these prices. The 
pack is finished and the packers fairly well sold up. 


THE J. M. PAVER COMPANY 


PAUL. W. PAVER, General Manager 


BROKERS EXCLUSIVELY IN 
CANNED FOODS 


326 RIVER STREET = ~ 


The tomato market is steady, with standard No. 3 quoted 
at 871¢c. and No. 2 at 67%c. 

The corn market is strong, with standard qualities held 
firmly at 52% to 55c. f. o. b. Indiana, Illinois, Iowa or Ohio, 
It. now looks ds if the day for.low-priced corn had passed. 

HARRY C. GILBERT CO. 


WAUKESHA, WIS. 


Waukesha, Wis., July 11th, 1913. 

There has been plenty of rain with cool weather since the 
4th. The packing of Alaska peas is about finished and the fac- 
tories are now busy with sweets. Short deliveries are expected 
on fancy Alaskas, but full deliveries are looked for on stand- 
ards. There is a good demand for fancy packings from Eastern 
canners and jobbers. Spot standards are selling freely at 85c. 
factory. The pack of sweets is expected to be short. 


CRARY BROKERAGE COMPANY. 


SAN FRANCISCO, CAL. 


San Francisco, July 11th, 1913. 

There is a heavy demand for low grade peaches from the 
Atlantic Coast. The very hot weather is ripening fruit rapidly, 
and some packers are quoting pears and apricots at prices oe 
above the Association rates. The sales of fruits are keeping aa 
ahead of last season’s record to a corresponding date. ee 

Short deliveries are likely on No. 2 all sliced pineapples, 
as the fruit is running to the larger sizes. The industry is 
much interested in Secretary Gorrell, who is now with us. 


FRISCO. 


| 


Hil 
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“WE PAVE THE WAY” 


We pave the way for 
the Packer to a broader, 
larger and better distri- 
bution of good quality 
Canned Foods. 


CHICAGO, ILLINOIS 


JOHN A. LEE JOHN B, HENDERSON 


(LonG DISTANCE PHONE, HAYMARKET 3765) 


LEE BROKERAGE COMPANY 
(NOT INCORPORATED) 
657 W. RANDOLPH STREET, 
BROKERS IN 


ALL KINDS OF CANNED FOODS 


Members National D. F. & Canned Goods Brokers Assn. 


Refer to—Any Wholesale Grocery House in Chicago; Mid City Trust 
& Savings Bank, Chicago; Editor of The Trade, Baltimore. 


CHICAGO 


PICKRELL & CRAIG CO,, Inc. 
... BROKERS... 


CANNED FOOD SPECIALISTS 


CANNED FOODS DEPT. 
J. L. Craig Paul Fishback 


HARRY C. GILBERT CO. 
CANNED FOOD BROKERS 
INDIANA TOMATOES A SPECIALTY 
305 Majestic Building INDIANAPOLIS, IND. 


Louisville, Ky. 


Will Make, and Keep it Sweet and Clean 


BANNERMAN’S CHEMICAL CO., 


DISINFECTANT 
Be sure your Plant is in condition for inspection ) 


BANNERMAN’S PHENYLE DISINFECTANT 


TRY. IT 


NON-POISONOUS-—-DRY POWDER 


SYRACUSE, NEW YORK 


Favorably Known to the Gnnin¢g 


CANNED VEGETABLES 
Baltimore ew York 


ASPARAGUS*—(California) 


a White Mammoth No. 2%...... $2 85 
s Peeled, ‘‘ 
White, Large 2%........ 2 30 
Green, sie 2 20 
White, Medium 2¥%........ ...... 
White, Small 1 80 
Green, Square ‘‘ 1 2 05 
BAKED BEANS{-No. 1, Plain 36 
37 
“ “ “ 2, Plain 50 
BEANSt—Refugee Size 1 Whole No. 2...... I 20 
* String, Standard Green ‘ 2.. 50 
** Red Kidney, Stand. No 2................ 60 
BEETS{—Small, Whole I 
Medium I 10 
Large I 00 
as Cut 85 
CORNi— 
“« No, 2 Evergreen Stand. 50 
st “ 2 Shoepeg “ce 55 
9 Extra 65 
as “2 Maine Style Standard... 55 
MIXED No, 2—12 Kinds........ 7o 
BLES FOR SOUP{/ ‘“‘ 10 3 00 
OKRA AND No. 2 Standard 70 
PEAS*-No. 
2 Early June Stand I 05 
os 2 Ex. Stand. Early Junes.......... 115 
2 Extra Fine Sifted.................. 1 80 
‘* 2 Karly June Seconds go 
oP “ 2 Ex. Stand. Marrowfats............ ...... 
PUMPKIN}-Standard No. 3 55 
PP. 
‘ ve 


BALTIMORE, NEW YORK AND CHICAGO CANNED FOOD MARKETS, 


Prices Given are for Wholesale Lots 7 Usual Terms, f. o. b. Baltimore, New York or Chicago, and Subject to the Usual Discount 
for Cash. Baltimore Prices Corrected by Brokers; New York and Chicago by Special Correspondents. 


UP-TO-THE-MINUTE 
CANNED 
Chicago Baltimore York 
ae Standard 55 55 
235 240 | SPINACH}-Standard 95 100 
230 ©6235 350 3650 
SUCCOTASH{-Green Beans No. 2........ 85 go 
2 10 215 Dry Beans 80 82% 
2 10 2 20 Maine go 
I 90 2 00 POTATOES}-Jersey No. 3....... 
1 85 1 85 si Standard ‘‘ 3....... 80 75 
1 75 I go Jersey 3 00 
2 10 2 10 Extra Stand. GO 
115 Standard 85 87% 
38 36% Seconds 50 82% 
“ Standard 65 67% 
55 57% Fancy 350 335 
7° 67% Standard 325 325 
72% 7° we No. 2 Stand. Md. f.o.b. Co. 62% 67% 
“ go 92% 
85 95 To, Jersey 3 345 
55 60 Fancy San. Cans Sinch...... I 15 1 20 
230 ‘2 40 
ioe 85 CANNED FRUITS 
67% 0° APPLES—New York No. 3............ 8735 
2 30 2 §0 2 40 
I 25 I 40 go 
97% I cs “ 2 00 
APPLES{-Maryland, 2 30 2 25 
9° =| APRICOTS—Cala. Stand. I 55 
BLACKBERRIES§-Stand. Me: 75 80 
15 
85 BLUEBERRIES—Maine 5 75 
CHERRIES$§-No. 2 Seconds, Red............ 55 
Red ‘* 2 Stand. Water.. 60 85 
Syrup... I 1§ I 27% 
1 15 go “2 Ex. Preserved.... 
I ze GOOSEBERRIES§-Stand. No. 2........... 75 82% 
4 I 85 4 00 5 75 
| PHACHES*-Cala. Stand. No. 2%,L.C. 170 1 80 
* Ex. Stand. 2%, 95 oe 
I Io 80 No.1 Ex. Sliced — 95 97% 
I 05 75 “ig ” 2 Standard White...... I 00 1 02% 
. I 05 I 10 
2 Seconds, White........... 5 711% 
7° 5° 3 Standards, White....... I 32% 
2 00 I id I 40 
2 25 2 25 Yellow........ 1°75 


Chicage 
60 
55 
go 
3 30 
go 
82% 
I 
go 
87% 
92% 
go 
87% 
70 
3 50 
3 25 
70 
85 
87% 
275 
85 
2 75 
So 
2 50 
2 35 
75 
I 60 
80 
4 50 
Ioo 
35 
5 95 
85 
go 
85 
I 25 
2 25 
7 §° 
go 
5 5° 
I 85 
2 00 
I 40 
go 
I 00 
I 50 
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ae REGULAR AND SANITARY CANS 
CANNED FOOD MARKETS—Cont 
ew York Chleage | F. O. B. SHIPPING POINT. 
I |” . Car load lots only. 
5 Season 1913. Prices in effect January 1 
” Yellow........... I 15 
3 Pies, epee... I I I 30 Regular, or Cap Hole Cans. 
” 3 , Continenta: 
The Amerioan Can Company, Boyle Can Company, Continental 
PEARS{-No. 2 Seconds in Water.............. §° 5 75 pany, and the Atlantic Can Co. quote the following pric 
2 Standards” 67% 65 Hole Cans:— 
in Water 80 Size Opening Season’s Delivery $ 9.50 
” ” Standards in Water.. 1 00 1% in. 13.75 
E go 2 1% 16.75 
” wd I 2 (-16 in. 17.25 
30 wae Io 112 21 x thousand, 1% inch, $t.10; 21-16 inch, 
Hawaii Sliced Extra 2%..... 21 3 10 Solder Hemmed Caps, pe 
” Stand. ” 2 1§ I 85 $1 60; inch, $1.85; 2 7-16 nen, 
” ” ” Stand. 1 OYSTER CANS Per M. 
” 650 65° | 3 ounce 2-11-16 inch diameter 8.75 
Shredded Syrup 10 4 60 49° i“ o-11-16 “ 3- Poy. 
ASPBERRIES{—Black Sanitary or Open Top Cans: 
R Red 75 oan I 25 Season’s Delivery 
” Black Syrup”’ 2 .... I I 45 Size f1t1.00 
” Black Water N I 05 o 19.50 
w- Ex. Stan. Syrup No. 2...... I 30 20.00 
BERRIES}— I 50 “ 3. 4h inch 40.50 
BE Extra Preserved 14 90 5 22.50 
” Standard ra 93% 95 “ 5% “ 45.00 
” Preserv ue 4 25 5 25 5 50 
” d Water TO...... 
OFFICIAL STANDARD SIZES OF 
CANNED Hou AND CaP CANS 
2-I1- 
RING ROE*-Stan. No. 2... 2 85 ‘ 
Selects I2 oz. 2 25 SANITARY CANS 
Flat ” 1 22% | No 4-4 5-6" 
” ” 80 
Tall 2 65 CANNERS’ METALS. 
2 25 torotons 1 tons 
” Medium Red, 2 25 2 00 24 23 a1 
SHRIMP}-Wet or ‘No. I 05 I ©0 SOLDER—Drop 24 23 
Wet or Dry No. I........ 24 23 
(Baltimore Shrimp prices f.o b. Mississippi.) “ wire cape F. O. B. MILL 
& Ce., Brokers TIN PLA 
woot by Ths. J Weohan er Steel 
4 Taylor & Sen, Broaors go Bessemer Steel....... .... 
New York and Chicago prices Corrected by Special Carrespes 


ig 


Wanted and For Sale. 


This is a page that must be read every week to be appreciated. “You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen ‘times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


Machinery Wanted—Continued. 


New and Rebuilt Machinery.—We have bargains for 
A. K. ROBINS & CO., 
116 Market Place, Baltimore, Md. 


you. Write us. 


For Sale-—Two Ayars’ Cappers in Al condition, and 
lot of new parts, cheap to quick buyer. 
Adress BOX A 339, 
care The Canning Trade. 


For Sale.—One 5x6 Double Cylinder Air Compress- 
or, made by Jacobson Machine Co., Warren Pa.; in first- 
class condition. CHAS. T. WRIGHTSON, 

Easton, Md. 


Capping Cans by hand is expensive. Capping as per 
my instructions reduces cost 40 per cent., and makes the 
Boss independent of the so-called ‘ ‘expert.” Ask for 
booklet and testimonials; both free. Address A. S. 
Wise, Govans, Md. 


Machinery Wanted. 


WANTED.—A good second-hand Labeling Machine. 
State kind and price and where located. 
MINN. VALLEY CANNING CO., 
Le Seur, Minn. 


Wanted.—Several No. 2 Hand Feed Max Ams Double 
Seamers. State condition and price. 
Address “Box A-37,” care The Canning Trade. 


Wanted.—Two Cyclone Pulp Machines, three retorts 
40”x72, twelve crates, jet or small pump for pumping pulp, 
all to be in first-class condition. Address 

IMPERIAL CANNING CO., 
Box 171, Parkersburg, W. Va. 


Factories For Sale. 


FOR SALE.—Canning Factory fully equipped with 
sanitary canning machinery of 15,000 cans daily capacity. 


All machinery in first-class condition. Lot of cans on 
hand. Apply F. SARDOU, Topeka, Kan. 


THE CANNED GOODS EXCHANGE 


OF BALTIMORE, MD. 
OFFICE: 514 KEYSER BLDG., GERMAN anp CALVERT STS 
President, F. A. TorRscH Vice-President, Gro. N. NUMSEN 
Treasurer, LEANDER LANGRALL Secretary, W. F. ASSAU 


COMMITTEES: 


Executive: JOHN S. Gress, JR. ALBERT T. MYER’ H.S. OREM 


Arbitration: C. WHITE W. A. WAGNER Jas. B. PLatr 
Jno. R. BAINES C. J. SCHENKEL 
Commerce: RuFus M. Grsss C. J. BRooKs J. A. ScHALL 
Louis GREBB D. H. STEVENSON 
Legislation: Gro. N. NUMSEN E. H. MILLER 
A. T. W.E. Ropinson’” G.T: PHILLIPS 
Claims: H.S. OREM BENJ. HAMBURGER 
C. F. BUTTERFIELD F. CurRyY W. A. SILVER 
Hospitality: T.J.MeeHan H. W. KREBS A. KERR 
Brokers: H. A. WAIDNER WM. GRECHT' 4H. FLEMING 


Counsel: Morris A. SOPER Chemist: CHas GLASER 


tender fruit. 


A PERFECT, RELIABLE MACHINE 


Haller’s 1913 Fruit Washer 


FOR STRAWBERRIES OR ANY SMALL, SOFT, 


A few prominent concerns now using them :—Liquid Carbonic Co., Cali- 
fornia Fruit Canners’ Ass’n., 
4 machines, Cleveland Fruit Juice Co., Bridgeton Pres. Co., W. N. Clark & Co., 
John H. Dulany Co., St. Louis Syrup & Pres. Co., J. Hungerford Smith & Co., Humbert &Andrews, Armour & Co., and others. 


8 machines, S. J. Van Lill Co., Logan, Johnson & Co., 


THE JOSEPH HALLER CO., Pp. PITTSBURG, PA. 


Catsup Bottling Machinery—Bottle Washers and Rinser—Bottle Corkers 


baskets. 


The “DAISY” Indestructible Fruit and Vegetable Baskets 


Made of SMOOTH non-rusting galvanized wire, free from rough 
edges or ends of wire to injure contents, 
person using them. Will outlast dozens of the willow or splint 
Made in all sizes for use in Field, Packing House or 
Cannery. A card will bring full description and prices, 


or clothing of the 


MASSILLON, OHIO, 


$$$ 
| 
= 
‘ 
THALER 
THE MASSILLON WIRE BASKET CO, Mics. 
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Make No Mistake 


in the packing of your goods. It is the mistakes that wreck 


a business. Know what you are doing and be certain the 
goods are turning out as they should. 


Canning 


as in any other business, experience counts, and many thous- 
ands of dollars have been tossed into the rapacious maw of 
experience by canners. But YOU don’t haveto. If you are 
wise you will profit from the experience paid for by others. 


How? 


Get a copy of “A Complete Course in Canning,” a 
book written by a man with a vast experience; in fact he 
made a living for years pulling canners out of “experience 


holes.” Price $5.00 the copy. 


4. te Bank 
ob Mencviua Building TH. E Canning TRA DE 


BALTIMORE, MARYLAND 


What Some Users Say: 


‘*We run for weeks and did not lose a can.’’ 

‘*No need for poor cans unless you want them.’’ 

‘*‘We have the seamer running fine, have not lost a can in two 
weeks.’’ 

‘*We run hundreds of cases and not a can lost.’’ 

The can stands still. No slop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. The can is taken under a _ header,- 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 

These machines are regularly built for one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 


A Great Success. Why Not Use Them. 
The Improved Lock and Lap Side Seam for Open Top Double 


Seam cans was ORIGINATED, DEVELOPED AND PATENTED 
by us. 


L. & J. A. STEWARD, Rutland, Vt. 


THE CAN 
STANDS STILL 


Patents Pending 
“STEWARD” DOUBLE SEAMER, Na. 6 
With Automatic Feed For Round Cans 


We are the sole owners of this patent. 

All persons are warned against infringing this 
pos by making or using sanitary cans with 
ock and lap side seam. 
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Install the 2Oth Century Gas Apparatus 


in your factory this year. It will save you time, trouble and expense. Important 
features to consider—Makes uniform gas and intense heat. Corburettor can’t flood. 
Is Absolutely Automatic. Will work as well on one fire pot as on an entire line 


of capping machinery. Furnished on trial. 
the rush is on. No factory too small. 


THE M. 


No. 405 BAST OLIVER STREET, 


Why hesitate? Order now, before 


No factory too large for us to equip. 


KEMP MFG. 


COMPANY 


BALTIMORE, MD. 


Canadian Agents for 20th Century Gas Machine, BROWN, BOGGS Cuv., Ltd., HAMILTON, ONT. 


THE UNITED STATES PRINTING & LITHOGRAPH co. 


SHOWING HOW THE WORK IS DONE 


The above illustration is taken from one of these 
machines in operation in a Puget Sound salmon can- 
nery. It is working on 1-lb. Talls Salmon and is putting 
through about 58,000 CANS PER DAY of ten hours. 

Note the ease and facility with which it handles 
this work. Cans require only to be fed to machine and 


are Lacquered and Delivered all dried and ready for 
piling. 


SEELY BROS. 


The lacquer is applied with a nice, smooth, even 
finish all over surface of can. 

Over 200 of these machines are now in use and it 
carries the endorsement of some of the heaviest packers 
in the United States. 

Write us for particulars and get a sample lacquered 
can. Get in line with this work. It is worth your atten- 
tion. Outside lacquering is becoming popular. 


Sole Manufacturers Blaine, Wash., U.S.A. 


FOR CANNED FOODS OF ALL KINDS 
ty DESIGNS TO SUIT YOUR PURPOSE 
$e The Hughlett Can Lacquering Machine in Operation 


THE Canning TRADE 


EMPLOYMENT EXCHANGE. 


NOTICE TO ADVERTISERS.—Paid subscribers can use this 
column Free for securing either positions or hands. To all others 
the charge is $2.00 per inch, per insertion $5.00 monthly; cash 
with order. Where‘the address is care of THE Canning TRADE, 
stamps should be sent to be used in forwarding answers, as the 
P. O. requires renewed postage on such. 

Advertisements will be carried for one month from date re- 
ceived, unless notified to the contrary at the end of one month. 
Advertisers should drop us a postal if the ad is wished continued. 


HELP WANTED. 


WANTED —Competent capper operator who understands Hawkins 
and Sanitary machines and who wishes to improve his position, 
Good location, Western New York. 

Address; Harry R. Stansbury, Forestville, N. Y. 


Wanted—Competent, up-to-date Foreman who can put 
up line of vegetables, fruit, etc. Address BOX M 26, care The 
Canning Trade, stating experience and salary expected. 


-Wanted—Experienced “processor for a Western New York 
State cannery. Send references. Address 
BOX M 27, care The Canning Trade. 


Wanted.—Competent, up-to-date foreman who can put up 
line of vegetables, fruit, etc. Address “Box M 26,’’ care The 
Canning Trade, stating experience and salary expected. 


Wanted.—July list, experienced man on Ayars capping 
machine; also patcher. State experience, age and salary ex- 
pected. Address 

“THE HAZEL HILL CANG. CO., 
Fredericksburg, Va.” 


Wanted.—Experienced man to operate Ayars’ Capper: 
12 months’ job for right party. Address A. K. ROBINS & 
CO., 116 Market Space, Baltimore, Md. 


Wanted.—A processor and manager of a canning fac- 
tory—canning—fruits and vegetables. Address with full ref- 
erences to PRES. UNION CITY CANNING CO., 

Union City, Mich. 


Wanted.—At once, 
for peas. 


an experienced assistant processor 
Address with references and salary desired. 
MINNESOTA VALLEY CANNING CO., 
Le Sueur, Minn. 
Wanted——Man experienced in packing and processing 
Fruits, Vegetables, Jams and Jellies. Give reference, experi- 
ence. Address “BOX A-40,’’ care The Canning News. 


Wanted.—A woman to take charge of an institution can- 
ning factory for three months, beginning in July. Write to 
Superintendent of Letchworth Village, Thiells, N. Y,. sending 
recommendations, 


SITUATIONS WANTED. 


WANTED.—Canners who are in need of reliable Superintendents, 
processors or managers, to write to the Secretary of the Processor’s 
Association, care of The Canning Trade, and get a list of available 
-_, a charge whatever made for list of names or information 

urnished. 


PosITION WANTED.—I am open for a proposition with a reputable 
Label and Color Printing House, as Salesman or Manager for branch 
office. Am throughly experience with all branches of the business, 
both merchanically and commercially. Have been associated in the 
business over 18 years. Am desirous of making connection in a re- 
sponsible and trustworthy capacity. Address LOUIS, care The 
Canning Trade. 


Position Wanted.—Position of Superintendent and Proc- 
essor. Have had ten years of experience with one of the larg- 
est and best canning plants in N. Y. State, packing fancy Peas, 
Beans, Corn, Succotash, Lima Beans and Pumpkin. Open for 
position any time. Address 

“J. J. S.,”" care The Canning Trade. 


Wanted.—Position as superintendent or processor. Un- 
derstand the entire line of fruits and vegetables; good man- 
ager of help; strictly sober, and can furnish good references. 
Address “A. H.,” care The Canning Trade. 
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SITUATIONS WANTED—Continued. 


WANTED Posit1on.—As foreman in Pickle or Chili Sauce depart- 
ment or as cook. Working strictly under the Pure Food Laws. 
Honest, sober and steady worker, and am able to handle help. 
Strictly attend to business and can give best of references. Address 
COOK, care The Canning Trade. 


WANTED.—Position as foreman in pickle, catsup or sauce depart- 
ment, working strictly under the Pure Food Law. Am steady and 
sober, with over 16 years experience. Can handle help, and give 
good references from last firm worked for. 


Address ‘‘Box A-33’’, care The Canning Trade. 


WantFrp.—As Superintendant Processor by a 
Maine packer of 25 years experience on corn, tomatoes, beans, 
peas, and all other vegetables. Am able to build and equip 
an up-to-date plant, and am familiar with all kinds of modern 
canning machinery. Can furnish references from the largest 
packers in Maine. Would be willing to help organize a con- 
cern, in a good locality, manage the plant, and sell the goods 
at a profit. Would come at once. 


Address ‘“‘N” care THE Canning TRADE. 


WANTED.—Position as Superintendent Processor, by an expert 
processor and engineer. Practical and up-to-date in all lines with 19 
years’ experience in putting up all kinds of fruits, vegetables and 

ibbon cane syrup. Peaches, tomatoes and sweet potatoes a specialty. 
I understand all up-to-date machinery, including the sanitary closing 
machines. Can build you a new plant or remodel an old one to the 
best advantage. Am a good manager of help, sober and steady, and 
can furnish references. Address, 
GARTMAN, 612 E. Grand River St., Clinton, Mo. 


Position Wanted.—As Superintendent-Processor for 1913, 
or longer, on peas, corn, tomatoes, tomatoes and okra, string- 
beans, apples, pumpkin, sweet potatoes, hominy, sauerkraut, 
pork and beans and red kidney beans. Experienced with all 
canning machinery; good machinist; married man; absolutely 
temperate; and can furnish the very best of references. Ad- 
dress Harry C. Norton, Kirk, Ky. 


Position Wanted.—By a first-class packer of fruits and 
vegetables, with 23 years’ experience in building and oper- 
ating canning plants. Also first-class machinist, understand- 
ing regular and sanitary machinery. Can furnish the best of 
reference. B. M. F., 

care The Canning Trade. 


PosITION WantTepD —By an experienced young man, as an 
assistant manager and processor. Have had five years’ ex- 
perience and can manage employees with success. Can give 
best reference. 

BOX A 28, care Tha Canning Trade. 


IF YOU WANT 


A New Formula 

Special Information 
Factory Advice 

Process Times and Data 
The Services of an Expert 


Consult 


W. L. HINCHMAN 


1 W. Main Street 


HADDONFIELD 
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MACHINERY AND SUPPLIES USED IN CANNERIES AND A 
LIST OF RELIABLE HOUSES THAT SELL THEM. 


Air Pumps. 
Max Ams Biastine Co., Mt. Vernon, N. Y. 
J. 8. Hull Mfg. Co., "Baltimore. 
Sprague Canning Machinery Co., Chicago. 
American Compressor & Pump Co., _ 


Baskets—Wire. 
The Massillon Wire Basket Co., Massillon, Ohio. 


Books on Canning, Preserving, Ete. 
Complete Course in $5.00 Post- 
paid. Address The Trad timore, Md. 


Bottle Capping, Corking, Filling Machines. 
Max Ams Machine ss New York City. 
Sprague Canning Machinery Co., Chicago. 
Jos. Haller Co., Sheridanville, Pa. 


Boxes and Box Shooks. 
Canton Box Co., Baltimore. 


Boxing Machines. 
Fred H. Knapp Ceo., Westminster, Md. 


Brokers. 
Harry C. Gilbert Co., Indianapolis, Ind. 
Lee Brokerage Co., Chicago. 
J. M. Paver Co., Chi 
Pickrell-Craig Co., Louisville, Ky. 


Cans and Solaer Hemmed Usps. 
American Can Co., New York, Baitimore, 
Chicago, San Francisco. 
Atlantic Can Co , Baltimore 
a Can Co., Syracuse, Chicago, Bal- 
more. 
Johnson-Morse Can Co., Wheeling, W. Va. 
Sanitary Can Co., Fairport, N. 
Southern Can Co., Baltimore. 


Making Machinery, Dies, Presses & Tools. 
Testers, Seamers, etc.) 
Ayars_ Machine Co., Salem, N. J. 
BE. W. Bliss Co., Brook! 4 


John R. Mitchell Co., 
Slaysman & Co., Baltimore. 
& Co., Baltimore. 

& J. A. Steward, Rutland, Yt. 
Wold & Co., Chicago, Ill. 


Canners’ Supplies. 
Ayars Machine Co., Salem, N. J. 
Brown-Boggs Co. Hamilton, Ont. 
E. J. Judge, San Francisco. 
Gee. BE. Lockwood Co., Philadelphia. 
Sinclair Scott Co. Baltimore 
Sprague Canning achinery Co., Chicage. 
Henry R. Stickney, Pe~tiand. 
. K. Robins & Co., Baltimore. 


Dan Righting Machine. 
Burden & Blakeslee, Cazenovia, N. Y. 


Can Straighteners. 
Sprague Canning Machinery Co., Chicage. 


Capping Machines, Power and Hand. 


Ayars Machine Co., Salem, N. J. 

Handy Capper Mfg. 

Max Ams Mac):ine Co., Mt. Vernon, N. Y. 
L. & J. A. Steward, Rutland, Vt. 
Sprague Canning Machinery 
A. K. Robins & Co., Baltimore, Md. 


Capping Steels. 


Geo. E. Lockwood Co., Philadelphia. 

Handy Capper Mfg. Co., Baltimore. 

Max Ars Machine Co., Mt. Vernon, N. ¥ 

B. Renneburg & Sons. Baltimore. 

Sinclair Scott Co., Baltimore. 

Slaysman & Co., Baltimore. 

Sprague Canning Machinery Co., Chicago. 

Stevenson & Co., Baltimore. 

R. Portland, Maine. 
Baltimore 

A. ae Robins & Co., Baltimore, Md. 


Catsup Machines. 
Brown-Boggs Co., Hamilton, Ont. 
Huntley Mfg. Co., Silver Creek. N. Y. 
Jos. Haller Co., Sheridanville, Pa. 
Wm. S. Kern, Wilkes-Barre, 
Sinclair Scott Co.. Baltimore. 
Sprague Canning Machinery Co., Chicago. 


Cleaner and Cleanser. 
J. B. Ford Co., Wyandotte, Mich. 


c Experts. 
‘W. L. ‘Hinenman, Haddonfield, N. J. 


Continuous Agitating Cooker. 
Berger & Carter Co., San Francisco 


Cern Cookers, Fillers and Mixers. 
Ayars Machine Co., Salem, N. J. 
prague Canning Machinery cago. 
A. KE. Robins & Co., Baltimere, Md. 

Corn Huskers, Cutters and Silkers. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Morral Bros., Morral, O. 

Sprasue Canning Mach. Co., Chicago. 

Cranes and Carrying Machines. 

rague Cannin ac ry Co., cage. 
A. K. Robins & Co., Baltimore, Ma. 
Crates, Iron Process. 
Bros., Morral, O. 
Sp Renneburg & 
rague Canning Machine 
Geo. W. Zast Zastrow, Baltimore. 

Disinfectants. 

Bannerman Chemical Co., Syracuse, N. Y. 


Engines, Boilers, Fittings, ete. 
B. ae & Sons, Baltimore. 
Slaysman & Co., Baltimore. 


Exhaust Boxes (Steam, Continuous). 
Aycrs Machine Co., Salem, N. J. 
Colbert Cang. Mchy. Co., Baltimore. 
Sprague Cang. Mchy. Co., Baltimore. 


Filling Machines—All Kinds. 

Ayars Machine Co., Salem, N. J. 

Colbert Machinery Co., Baltimore. 

Huntley Mfg. Co., Silver Creek, N. ¥ 

n 

A. K. Robins & .. Baltimore. 


Fire Pots. | 
Ayars Machine Co, Sa 
Clayton & Lambert Mfg. Detect, Mich. 
J. 8. Hull Mfg. Co., Baltimore. 
M. Kemp Mite. Co., 
E. Renneburg & Sons, Baltimore. 
H. = Stickney, Portland. Me. 
vz. Gas Machine Co., Muskegon, Mich. 
A. E. Robins & Co., Baltimore, Md. 


Flux. 
Garden City Laboratory, Chicago. 
Chemical Co., Cleveland, 4 
Geo. EB. Lockwood Co., Philadelphia 
Gas Machines. 


Cc. M. Kemp Mfg. Co., Baltim 
U. S. Gas Machine Co., edkepes, Mich. 


Insurance. 
Canners’ Exchan 
(Lan Werner, Manager.) 


Kerosene Oil Systems. 


J. 8. Hull Mfg. Co., Baltim 
Clayton & Lambert, Detroit, Mick. 


— Process and Jacketed. 
Geo. B. Lockwood 
Sinclair Scott Co., Baltimore. 
Edw. Renne burg & po Baltimore 
W Zastrow. Baltimore. 
A. K. Robins & Co., Baltimore, Md. 


Labels. 


R. J. Kittredge & Co., Chicago. 
U. S. Prt, & Litho. Co., Cincinnati, Ohio. 


Labeling Machines. 
Brown-Boggs Co., Ont. 
Burt Machinery Co., timore. 
Fred H. Knapp Co., Westuninster, Ma 
Morral Bros., Morral, O. 


Lacquer. 
Burt Machinery Co., Baltimore. 
John G. Maters’ Sons, 


Seely Bros.. Blaine, Wash. 


Lacquering Machines. 
Burt ay’ Co., Baltimore 
Seely Bros., Wash. 


Oyster Machinery. 
‘annin achine 
Geo. Ww. Sestrev, Baltimore. 


Paring Machines, Apple, ete. 
Sinclair Scott Co., Baltimore. 


CANNERS READY REMINDER OF 


Paste. 


Burt Machinery Co., Baltimore. 
Fred H. Knapp Co., Westminster, Md. 
RE. J. Judge, San Francisco. 


Patent Atturneys. 
Rdw. 8. Duvall, Jr., Washington, D. C. 


Pea Separators er Graders. 
Brown-Boggs Co., Hamilton, Ont 
eS Co., Silver Creek, N. Y. 

w. noeburg & Son, Baitimore. 
Sinclair Scott Co., Baltimore. 
A. EK. Robins & Co., Baltimore, Md. 


Pea Vine Feeders. 
Brown-Boggs Co., Hamilton, Ont. 


Pineapple Machinery. 


E. J. Judge, San Francisco. 

B. J. Lewis, Middleport, N. Y. 

The John R. roy Baltimore. 
Sinclair Scott Co. ore. 
Stevenson & Co., oe 

Geo. W. Zastrow, Baltimore. 


Pulp Machines. 
Brown-Boggs Co., Hamilton, Ont. 
Wm. S. Kern, Wilkes- -Barre, Pa. 
Sinclair Scott’ Co., Baltimore. 


Salt 
Colonial Salt Co., Akron, Ohio. 


Sanitary Cans. 
ee Can Co., New York, Baltimere 


Ch 
Continental’ Can Co., Chicago, Syracuse, Bau: 
timore. 
Sanitary Can Co., Freeport Y 
(Indianapolis, 
L. & J. A. Steward, Rutland, Ve. 


Sanitary Can Making Machinery. 
BE. W. Bliss Co., Brooklyn, N. Y. 
E. J. Judge, San Francisco. 
Max Ams Machine Co., Mt. Vernon, N. ¥ 
L & J. A. Steward, Rutland, Vt. 
Torris, Wold & Co., Chicago. 


Seeds. 


D. Landreth Seed Co., Bristol, Pa. 
Leonard Seed Co., Ill. 


Sieves and Screens. 


ne Canning chine 0., cage 
Wns. Kern, Wilkes Saree, Pa. 


Scalders, Tomato, etc. 


Ayars Machine Co., Salem N. J. 

Huntley Mfg. Co., Silver Creek, N. Y. 

Morral Bros., Morral, 0. 

& Son, Ba al 

‘annin achine: cage 
A. K. Robins Co., Baltimore 


Sealding Baskets. 
The Massillon Wire Basket Co., Massillon, Ohio, 


Solder Cap Hemming Machines. 
B. W. Bliss Co., Brooklyn, N. Y. 
Torris, Wold & Co., Chicago. 


String Bean Machinery. 
Mfg. Silver Creek, N. Y 
J. Lewis, Mid dleport, N. Y. 


Thermometers. 
J. Tagliabue Mfg. Co., Brooklyn, A 


Tomato Coreing Machine. 
Nipper Machine Co., Norma, N. J. 


Wipers, Can. 
Ayars Machine Co., Salem, N. J. 
orral Bros., Morral, O. 
Sprague Canning Machinery Co., Chieage 
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THE Canning TRADE 


THE DIRECTORY CANNERS 


A complete list of the canners of the United States, compiled 
by the National Canners’ Association, from Statistical Reports 
and such other reliable data. 5th Edition. 


Carefully prepared and up-to-date; lists corrected by canners 
themselves; verified by competent authorities. The various 
articles packed and other valuable information is given. 


Distributed free to members of the National Canners’ Associa- 
tion. Sold to all others at $2.00 per copy, postage prepaid. 
The book that is needed by all wholesale grocers, brokers, 
machinery and supply men, salesmen and practically every- 
body interested in the canning industry. Get your order in 


early. 
NATIONAL CANNERS’ ASSOCIATION 
Woodward Building Washington, D. C. 


Personal Checks Accepted 


LEWIS STRING BEAN 


Standard 
of the 
W orld 


SPRAGUE 


CANNING MACHINERY 
COMPANY 


Sales Offices—CHICAGO, ILL. 
Factory—HOOPESTON, ILL. 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 

Iron drum, heavier frame, all gear drive and shaft drive for vibrating 
feeding hopper and screen. Knives held down by springs, allowing 
sticks, stones, nails or any foreign substance to pass under the knives 
without breaking any of the parts 

Beans are scattered into vibrating hopper, fed automatically into 
poc<ets of drum, carried to the knives, cut and dumped onto the vibrat- 
ing screen, takiug out the short pieces that may come from cutting close 
to the end of bean. Capacity about 20,000 two pound cans in ten hours. 


EASTERN BRANCH 


44-46 MARKET PLACE This machine is also used for cutting rhubarb okra and celery. 
Built by BE. J. LEWIS, Middleport, N. Y. 
BALTIMOR E, MD. Manufactured under patents May 14, 1901. Machines using this principal are infringing 


BEWARE. 
Also Manufacture Small Power Can Tester and Pineapple Peeling Machines. 
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ENAMEL LINED PACKERS’ CANS 
SOLDERED AND SANITARY 
ALL SIZES 


We are large manufacturers of Five Gallon, Square, Tomato 
Pulk Cans—either Plain or Lacquered 


CONTISENTAL AUTOMATIC 
DOUBLE SEAMER FOR 
CLOSING SANITARY CANS 


Machine Floor Space, 4 feet 
8 inches by 5 feet 10% inches. 


THE: CANS STAND STILL - 


CONTINENTAL CAN CO., Inc. 


SYRACOSE BALTIMORE CHICAGO CANONSBORG 
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